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cist knows that the proper 

mixing of ingredients is one 
of the most important functions in 
prescription work. His reputation 
and financial success. are vitally 
involved. 


J: this: Every good pharma- 


So, in sausage-making, mixing is 
a prime factor in producing high 
quality. When it comes to uniform 
curing, and for proper distribution 
of seasoning, complete mixing is 
essential. BUFFALO mixers do a 
thorough job, an economical job, 
a quality job! 

Buffalo engineering and Buffalo 
manufacturing standards, backed 
by 80 years of experience, assure 
perfect results. It will pay you to 
get all the facts about Buffalo 
mixers. There is a size and style 
for every plant and for every need. 


Write for a catalog—or ask a 
Buffalo representative to call. 
There’s no obligation. 
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What in the world has 
SS a druggist to do with 


7 SAUSAGE 





ILLUSTRATED 


Model 4B. Capacity 1000 Ibs. Other 
mixers from 2000 Ibs. cap. to 75 Ibs. 
cap. Both motor and pulley models. 





QUALITY SAUSAGE-MAKING MACHINES 
JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N.Y. 


Sales and Service Offices in Principal Cities 
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the new International multi-stop chassis 
with complete Metro” body front-end section 


Makes a mole-hill out of your mounting! 
Now that highly specialized multi-stop deliv- 
ery body you have in mind is made practical! 
Now you can hitch your body ideas to a multi- 
stop chassis and front-end section ...a ready- 
made unit that’s right for your job! 


This unit includes— 


e windshield ¢ front-quarter windows 
e dash ¢ enginehousing « driver's seat 


—ready for your body builder, ready for sim- 
plified body mounting. 


You get these big Metro body advantages! 
Smart front-end appearance—easy handling in 
traffic, comfortable seat—all around engineer- 
ing that works for driver and owner! 


You get these big International Truck ad- 
vantages! Long truck life—economical truck 
performance—sturdy truck power—all backed 
by the nation’s largest exclusive truck service 
organization! 


You get a complete range of sizes and GVW 
ratings! Three wheelbases available—102, 113, 


INTERNATIONAL 





ATILE 





























and 135 inches. Approximate gross weight rat- 
ings of 5,000, 7,000 and 12,000 pounds. 


See your International Dealer or Branch for 
details. Find out how this International multi- 
stop chassis with complete Metro body front- 
end section matches that special body you 
want to step-up your delivery efficiency, cut- 
down your delivery costs. Immediate delivery 
if you act promptly. 
International Harvester Builds oO 
McCormick Farm Equipment . . . Farmall Tractors 


Motor Trucks . . . industrial Power 
Refrigerators and Freezers 


Tune in James Melton and “Harvest of Stars” 
NBC, Sunday afternoons 





*Metro. Registered trade mark of the Metropolitan Body Com- 
pany, Inc., subsidiary of the International Harvester Company. 


INTERNATIONAL HARVESTER COMPANY * CHICAGO 
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we love this kind 
of an executive 


He isn’t interested in broad, vague claims. Facts 
and figures make up his mind. He’s easy for us 
to talk to because our story ties in with cutting 
costs of his packing and shipping, with increas- 


ing his production, with stepping up his profits. 


We believe every user of shipping containers 
will today, more than ever before, find our story 


of interest—to his interests! 


GENERAL WIREBOUNDS 
Meat packers were among the 
first to realize the savings to 
be gained through the use of 
Wirebounds... and General 
Box Company has been serv- 
ing this industry for many 
years. For the quicker and 
more economical packing of 
your meat products, check 
with us today on General 
Wirebounds. 


GENATAl 20x comany 
-+.e@ngineere 

x ww KK shipping containers 

GENERAL OFFICES: 538 N. Dearborn St., Chicago 10. 

DISTRICT OFFICES AND PLANTS: Brooklyn, Cincinnati, 

Detroit, East St. Lovis, Kansas City, Louisville, Milwaukee, 


New Orleans, Sheboygan, Winchendon, Natchez. 
Continental Box Company, Inc.: Houston, Dallas. 
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REJUVENATE YOUR DEHAIRER 
WITH “BOSS” BELT SCRAPERS 


PERFORM DEHAIRING OPERATIONS AT TOP EFFICIENCY 





BOSS BELT SCRAPERS ARE UNIFORM 


Boss Belt Scrapers are all alike, but there is no belt 
scraper like the BOSS". Blades are of special hard- 
ened steel, die cut and die formed for uniformity. Our 
special manufacturing process, which involves heat 
curing, molding and covering under hydraulic pres- 


sure guarantees uniformity, resiliency and stamina of 
the belt. 


BOSS BELT SCRAPERS ARE RESILIENT 


For efficient dehairing it is imperative that belt scrapers 
maintain exact and even pressure. Stiff scrapers scratch 
and nick. Limber scrapers fail to dehair. Resiliency is 
an important product of our special manufacturing 
process. 


BOSS BELT SCRAPERS HAVE STAMINA Boss Belt Scraper No. 65 


Another important product of heat curing under pres- available in 4” and 5” sizes. 
sure is the tough, long lasting belt achieved by this 
special process. Boss Belt Scrapers are known through- 
out the industry for Uniformity, Resiliency and Stamina. 


DO YOU NEED A LITTLE “KNOW HOW’? 
rde: reserve set of Boss Belt ars 8 


aa Ray Ress 


THE Cucirnnedt wees SUPPLY COMPANY 


CINCINNATI 16, ONI0 
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GLOBE’S 


TOOL and SUPPLY HEADQUARTERS 


Large Assortments—Low prices—Prompt Shipments 





TRACK SWITCHES 





Jig drilled to insure perfect alignment Type No. 1, No. 2, 
or No. 3 in Right or Left hand—See page No. 560 for 
% x 2a or Va x 2% Track. 


No. 6222 thru No. 6233—1-49........... $4.80 ea. 
50 and up....... $4.55 ea. 

Top quality—60,000 Ib. Tensile Mill Edge 

Neo. 6000—¥%" x 29" x16) @. wee ceceneee 20c ft. 

Ne. 6001—'y" x 2a" x 16’ @.. ww ee eee nee 26c ft. 

No. We ES BNO Bic cvcccccccccs Ble ft. 


TRACK STOPS 


New Steel Type 
Neo. 6236—vuse with “L” Switch... .......6eeeeee 48c 
No. 6237—vuse with “R" Switch...... 06-6. ceceees 48c 


HOG WASH VALVE 





Leak Proof—Straight spray Head %4” Hose Conn. 
No. 15197—Bronze—wup to 200 Ibs. pressure.$12.35 ec. 


CASING FLUSH COCK 


Swing Type—'’’ Male Connection 30° swing 
Closes or opens No. 15204..............4. $4.00 ec. 


KURLY KATE 
METAL SPONGE 


Sanitary, low bacteria count 

efficient. 

No. 15190—Jumbo size Stainless 
Nickel..$4.75 doz. $54.00 gr. 

No, 15191—Jumbo size Stainless 
Steel.. .$6.25 doz. $72.00 gr. 

No. 15192—Jumbo size Special 
Bronze..$3.65 doz. $43.20 gr. 





FORKS, MEAT 


Forged Head, Stee! Shank 
No. 10487 — 5 Tine — “D” 
Type Handle......... $9.05 





Thousands of items avail- 
able — See Globe's big 750 
page catalog. 











TOOL & SUPPLY 





DIVISION 





Not Iustriated 


SAUSAGE PIERCING 
PADDLE 


Saves Casing Breakage 
ey CNR, ois ccc wnseeeceésed odece $9.85 





HOG SCRAPER, BELL TYPE 


Sharp Bevel edge 


No. 9602—4%4"’ diameter—5'"’ handle— 
Ge Gio dete eccnstdécvdsecsicéoed $4.56 doz. 


CHOPPING BLOCK 
SCRAPER 


Guides itself—clean, even cut 

No digging holes—Pushed, Not pulled 

Blades Replaceable 

Me. TSIEB—B" uA” ccccecccccccccccscces $3.30 ea. 


FLOOR SQUEEGEE 


With handle and Replaceable Rubber insert 


No. 15122—16” Blade...... $1.40 eo. $15.10 doz. 
No. 15123—18” Blade...... $1.50 ea. $16.45 doz. 
No. 15124—24” Blade...... $1.90 ea. $20.45 doz. 


RUBBER KNOCKING 


Will not Puncture Thin Skull to injure Brain 
Catalog No. 15114...........2000e $6.95 ea. 


STOMPERS FOR MEAT 
GRINDERS 


No. 15308—For No. 156 grinder... . $2.50 ea. 
No. 15309—For No. 166 grinder... . $3.95 ea. 


LARD STIRRER, MAPLE 
6 FT. LONG 


No. 15290—20” x 5” Blade....... $10.50 ea. 


BIB APRONS, 8 oz. DUCK 


No. 15002—Size 44 to 56.......... $1.00 ea. 


STOCKINETTE HOOKS 
“6” TYPE 


No. 15370—'%”' Tinned Spring Steel. $1.20 doz. 


ORDER BY CATALOG 
NUMBER ONLY 





SEAMLESS CONTAINERS 


No. 14 ga. Steel Hot 
Dip galv. 2 Handles 
No. 10412— 
16x24” @ $11.45 
5 and up.. .$11.10 
No. 10420— 
24” x 33”" @ $18.40 
5 and up.....$17.80 
No. 10444— 
24” x 33” 
Bilged. ...@ $17.75 
5 and up... .$17.30 
Many sizes available 
—delivery 1 month 


HOG BEATER PADDLES 


Quality Moulded, 15 ply 
No. 12162—4 x 9 with Scrapers..... $2.55 ea. 





4 x 9 Punched only..... $1.85 ea. 
No. 12163—5 x 9 with Scrapers..... $2.95 ea. 
5 x 9 Punched only..... $2.25 ec. 


CASTERS, TRUCK, TUB, 
‘ DOLLY, BASSICK 


Rubber Tired Roller Bearing Swivel, Cadmium 
plated 

No. 7079—3” wheel—4%”"’ overall. .$2.15 ea. 
No. 7081—4” wheel—5'4"’ overall. . $3.60 ea. 
Many types and sizes available 


TUBS, ALUMINUM 


Ne. 10453— 
22a x 17% x 12 
2 Handles 
$26.10 eo. 
Many types Pans, Pails, 
Containers 


SCOOP, POLISHED 
ALUMINUM 





No. 15303—I1!1% x 
ES $2.15 ea. 





CASING CALIPERS, 
VERNIER 
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RFC UPHELD BY APPEALS 
COURT IN SUBSIDY CASE 


In a recent decision the Court of 
Appeals for the District of Columbia 
upheld the position of the Reconstruc- 
tion Finance Corporation in the case of 
United Meat Co. vs. RFC that slaugh- 
ter subsidies are not payable if the 
applicant did not buy and sell in ac- 
cordance with the price regulations, and 
that RFC is entitled to show non- 
compliance in rejecting claims. 

The case was begun in the U. S. 
district court upon complaint of New 
York beef slaughterers who claimed 
that slaughter subsidies were due them. 
RFC countered with the charge that the 
slaughterers had been guilty of vio- 
lating price regulations, particularly 
in the purchase prices paid for cattle. 
The slaughterers argued that there had 
been no court determination of viola- 
tion, that RFC had not received from 
OPA any certification of wilfull viola- 
tion, that they were entitled to the sub- 
sidy under the regulations unless such 
a court finding had been made. The 
RFC contended that when it was sued 
for unpaid subsidies it was entitled to 
show, as a ground for non-payment, 
that the claimants had violated the 
price regulations. 


In upholding the government’s argu- 
ment the court also pointed out that 
in order to claim subsidies a slaughterer 
was required to certify on each applica- 
tion that he had not wilfully violated 
any OPA price regulation. The RFC 
asserted that these claimants had wil- 
fully violated price regulations, that 
the certifications made by them were 
false and that it was entitled to show 
that they were false as a defense and 
justification for non-payment. 


QM Corps Announces Army 
Stockinette Specifications 


Tentative minimum specifications for 
stockinettes to be used on carcasses, 
quarters and cuts which are intended for 
delivery to the Army have been drawn 
up by the container development divi- 
sion of the Quartermaster Food and 
Container Institute. A six-months’ trial 
will be made of the specifications: 

No. 16 yarn, min. spec., 12 in. cylinder, 
min. spec.; 

425 needles, min. spec., 11 cut, min. 
spec.; 

46 in. stretch, max. spec. 

The specifications were drawn up as 
the result of a meeting in March, at 
the Quartermaster Depot, 1849 W. 
Pershing rd., Chicago, of representa- 
tives of the American Meat Institute’s 
committee on packages and packaging 
materials, manufacturers of stockinet- 
ting and the QM corps. 


WEIGHTS OF PORK SIDES FOR 
BRITAIN RAISED TO 80 LBS. 


Maximum weights of pork sides, upon 
which bids have been requested by 
Great Britain, have been raised from 
70 lbs. to 80 Ibs. (heads and fore and 
hind feet off). The British had been 
specifying two weights of pork sides, 
45-56 lbs. and 56-70 lbs., which would 
mean that the sides would have to be 
obtained from live hogs weighing a 
maximum of approximately 210 lbs. 
Inasmuch as the present average 
weights are about 248-250 lIbs., the 
Ministry of Food in London was per- 
suaded to increase the maximum weight 
of pork sides. However, it is felt that 
the increase is still not enough to per- 
mit bidding on considerable quantities 
of sides and the specifications should 
be raised to at least 90 lbs. 

Late this week it was learned that 
Britain has rejected all bids on pork 
sides and has called for new bids. It is 
understood the rejections were based on 
either price or specification of weights 
other than the weight ranges called for. 


Senate Bill Would Permit 
Direct Subsidy Payments 


Late last week Senator Thomas, 
chairman of the Senate. agricultural 
committee, introduced a bill (S 1721) 
authorizing the Secretary of Agricul- 
ture to provide price support for hogs 
through direct subsidy payments to 
producers. This is apparently in answer 
to Secretary Brannan’s statement earli- 
er in the week that he would “welcome” 
immediate authority to experiment with 
direct payments to producers. 

The Thomas Bill would amend the 
Agricultural Act of 1948 which does 
not permit the Secretary of Agriculture 
to make subsidy payments directly to 
producers until] January 1, 1950. Prior 
to that time, under present provisions 
of the law, the Department would be 
required to support hog prices through 
purchases of pork. 

The Thomas Bill would grant the 
Secretary authority to determine the 
rate or rates of payments annually or 
periodically on the basis of the amount 
by which the estimated average price 
to all producers is under the price sup- 
port level and to adjust these rates for 
differences in quality, location and other 
factors. 


FINANCIAL NOTES 


Mickelberry’s Food Products Co. has 
declared a quarterly dividend of 15c on 
its common stock, payable June 11 to 
stockholders of record May 16, and a 
dividend of 60c per share on its pre- 
ferred stock, payable July 1 to stock- 
holders of record June 11. 


AMI Announces Opposition : 
to Bread Softeners; AMA 
Council's Position Told 


The American Meat Institute this 
week publicly announced its opposition 
to the inclusion of emulsifying agents 
in bread and other bakery products. The 


. Institute had advised the Food and 


Drug Administration of its position in 
January at hearings which the FDA is 
conducting in Washington to determine 
— of identity and a definition of 
bread. 


The position of the Institute was 
taken because it feels that the non- 
toxicity of the polyoxyethylene com- 
pounds has not been established, that 
the use of these products in bread with 
possible reduction in nutritive content 
of the bread in which it is used is not 
in the interests of consumers and be- 
cause the widespread use of these prod- 
ucts in bread and similar items could 
result in a substantially decreased de- 
mand for lard. 

Within the last week the Council on 
Foods and Nutrition of the American 
Medical Association has passed a reso- 
lution asking that use of bread soften- 
ers not be allowed. Dr. William J. 
Darby, representing the council, intro- 
duced the following resolution before 
the Food and Drug Administration 
hearing: 

“The Council on Foods and Nutrition 
believes that it is important to exclude 
from bread and other foodstuffs ingre- 
dients of a non-food nature unless those 
materials have been demonstrated to be 
non-toxic and otherwise wholesome. It 
is also regarded as important that these 
materjals should not replace recognized 
wholesome ingredients or unfavorably 
affect the nutritional value of the bread 
or other food.” 


GREAT BRITAIN ALLOWS 7c 
INCREASE IN MEAT PRICES 


The Ministry of Food of the United 
Kingdom has announced increases in the 
retail prices of meat which will average 
7c per lb., effective April 24. Generally, 
the increase for the more expensive cuts 
will be more than this amount, and 
cheaper cuts less. Prices of canned 
corned meat will be increased from 34c 
to 40c per lb. 

To assure distribution of the same 
quantity of meat on the ration as at the 
present, the value of the weekly ration 
was increased from 17¢ to 22¢ per 
lb. on April 24. The ration consists of 
18¢ worth of carcass meat and 3c worth 
of canned corned meat. Beginning May 
22, the retail price of all cheese and 
butter will also be increased, cheese 
from 17c to 24c, and butter from 27c 
to 30c per Ib. 








PACKERS NEED INCENTIVES 
AND LABOR STANDARDS 


Amalgamated Meat Cutters and 

Butcher Workmen’s union wants 
another pay increase from packers is a 
sharp reminder that in the packing in- 
dustry the margin of gross profit is 
closing every day like a pair of pincers. 
A low yield factor along with increasing 
labor costs per unit will, if they con- 
tinue, price many packers right out of 
business. “ 

Packers cannot control the prices paid 
for animals on the hoof, but control 
should be maintained on yields and labor 
cost. A good incentive program will 
bring about such control combined with 
decreased cost per unit for processing 
and increased take home pay for the 
employes. 

The two charts at bottom of pages 8 
and 9 reflect, in a conservative way, 
what the adoption of a good incentive 
system has meant to one prominent 
midwestern packer. Note, particularly, 
the break-even point and the labor dif- 
ferential before the establishment of 
labor standards—and then note the 
narrower labor differential and the in- 
creased margin of profit after the 
establishment of standards. 


At this plant production attainments 
on standards established by scientific 
stopwatch time study technique have re- 
sulted in the following accomplish- 
ments: 

HOG KILL: Over seven hogs per man 
hour, including the driver and cooler 
man. — 

HOG CUT: Over eight hogs per man 
hour, including the cooler man. 

BONERS: Over 300 lbs. per man hour 
of boned meat at yield standards. 


Yield Standards are Vital 


Management must have accurate 
yield standards as well as standards of 
unit of work and/or production to use 
as a base for measuring actual employe 
performance. 


By establishing standards on yield 
and production requirements properly 
to establish a standard cost for dif- 
ferent weight levels for the various 
grades, management is in a position to 
know at the end of the day any vari- 
ance from standards that arise, thus 
enabling corrective measures to be 
taken at once. 

Recording group productivity or in- 
dividual productivity of the employes 
informs the foremen of actual happen- 
ings in the departments, thus making it 


A NNOUNCEMENT that the AFL 


. 








Harold G. McClel- 
lan of Harold G. 
McClellan and Asso- 
ciates, management 
_ consultants and en- 
gineers of Milwau- 
kee, Wis., is the au- 
thor of this article. 
The firm is known 
to many packers for 
its establishment of 
a successful stand- 
ards system in a mid- 
western meat plant. 





possible to correct malpractices at the 
proper level before excessive costs are 
developed. Of course, in the event that 
the foreman is unable to correct a given 
situation, then higher management 
should provide all parties concerned 
with the necessary assistance. 


Past performance or records of what 
has happened are not true indicators 
of what a time standard should be for 
various quantities in various depart- 
ments. Many packers have discovered 
this fact to their sorrow, especially in 
connection with boning operations. For 
example, in the midwestern plant men- 


tioned previously, historical records of 
pork shoulder and beef boning opera- 
tions gave no hint of the tremendous 
potential gain in output per man per 
hour that has been realized since the 
adoption of the incentive system. 


Yield standards should be established 
and recordings made for the adequate 
control necessary for an efficient opera- 
tion. The development of yield stand- 
ards requires actual study of the various 
grades, taken over a period of time on 
the whole animal, as well as correct 
units thereof. Actual knowledge cover- 
ing actual processing of all products 
will provide an accurate yield compari- 
son and will-bring out irregularities 
that must be corrected. It should be 
kept in mind that yield standards are 
not uniform throughout the United States 
but vary by regions as well as by sea- 
sons. 

It should also be remembered in con- 
nection with product yields that cur- 
rent and past achievements do not 
necessarily indicate the optimum that 
can be realized. For example, in one 
meat plant, the yields in pork shoulder 
boning, which have been considered 
normal for years, have been increased 
more than 1 percentage point since the 
establishment of an incentive system. 
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In this same plant the meat yields from 
beef boning have increased more than 
2 per cent under like circumstances. 


Increases in production per man hour 
and in yields would be of ephemeral 
value were they achieved as the result 
of the lowering of quality standards. 
Experience has proved, however, that 
product and processing standards, both 
from the standpoint of the packer and 
any government inspection authority 
concerned, can be adequately main- 
tained under an incentive system. 


It has often been stated that “stand- 
ards can be developed wherever an 
operation is performed,” and the same 
applies to the meat packing industry. 
A standard time for each operation, 
established by actual time study tech- 
nique by an experienced engineer, de- 
termines the actual unit of work that 
can be performed satisfactorily by the 
average experienced worker working at 
an average expectancy under normal 
conditions all day long. 

It is possible to establish a standard 
unit of work by more than one method, 
but the scientifically accurate approach 
requires the use of modern stopwatch 
time study technique. The application of 
motion study to eliminate all excessive 
movements must be accomplished be- 
fore an accurate element time can be 
recorded for development of standard 
data, which can be utilized for the 
establishment of a standard time for an 
operation. 

From standard data developed from 
many time studies, we find that element 
times (an element is a complete seg- 
ment of an operation) therefrom are 
similar to many element times on dif- 
ferent operations in many departments. 
This parallelism between element times 
may be useful, for example, in proving 
the correctness of a standard in a cer- 
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HOG CUT DEPARTMENT 
Number of Operators 47 SIZE RANGE 850% & Under 
Standard Hrs. Per “C"' 14.88 STANDARD COST CHAIN SPEED 440 HOGS/HR. 
Hogs Per Man Hour 6.70 SUMMARY OF OBERATION HOURLY REQUIRED 3814.88 
OPER. NO. OF HR. POS. HR. PRODUCTIV- 
NO. OPERATION OPERATORS PER MAN OPERATION ITY % 
1 Positioner—Cooler to Conveyor 3 208 624 30.46 
2 Positioner—Conveyor 1 667 667 47.20 
38 Sawyer—Loin Scriber 1 634 634 49.66 
4 Cutter—Dropper 2 750 1000 31.48 
5 Positioner—Gambrel 1 1300 500 62.98 
6 Cutter—Raise Rib Ends 1 wo 750 41.98 
7 Positioner—Shoulder Knife 1 70 528 59.63 
8 Sawyer—Ham 1 528 586 58.74 
9 Cutter—Ham 1 536 TO 41.98 
10 Positioner—Side Feeder 4 750 564 55.82 
11 Cutter—Loin Puller 1 141 420 74.97 
12 Positioner—Loin 2 950 462 68.15 
13 Positioner—Belly Roller 5 70 500 62.98 
14 Cutter—Belly Ribber 231 376 83.74 
15 Trimmer—Belly 100 348 90.48 
RE 418 75.33 
720 409 67.28 
34 86.50 








Above is a portion of a “gang set” used in one midwestern plant to cover the cutting 
of hogs 350 Ibs. and under with a chain speed of 440 hogs per hour. 


tain department on which a grievance 
has been filed, for similar element times 
are in use in other departments and 
have been proved correct. 


By the establishment of an accurate 
standard time for all operations, all ex- 
cess motions, excess travel and unneces- 
sary handling are eliminated, which 
actually conserves the energy of the 
worker. Thus standard production is 
obtained under improved conditions 
without additional effort, which will 
assure the production potential neces- 
sary for the full utilization of plant 
facilities. 

In this connection it has been proved 
that existing plant facilities can in 
many cases, if aided by the adoption of 
an adequate standards system, support 
a 50 per cent or greater increase in 
volume without requiring any increase 


in capital investment by the company 
utilizing such a system, 


In contrast with past performance or 
the estimating method, it may be seen 
that the determination of an accurate 
standard time for all operations re- 
quires painstaking observation to ob- 
tain correct element time for the proper * 
analysis of the figures. Unless a stand- 
ard is developed as a result of thorough 
analysis, it undoubtedly will be inac- 
curate; this may be unfair to manage- 
ment or the plant employes. It is unfair 
to the packer if the firm does not get a 
good day’s work for a good day’s pay. 
It is unfair to the worker if the stand- 
ard is too tight and demands too much 
of him. 

Cost control by means of standards 
has been widely adopted in the meat 
packing industry, but many manage- 
ments have neglected to utilize stand- 
ards despite their progressiveness in 
adopting modern equipment and work- 
ing practices. 

Some of this neglect may be due to a 
feeling that an incentive system with 
its standards is too mysterious and com- 
plex and just “too much trouble;” that 
the original cost is too high; that it 
requires an expensive “bureau” within 
the company to maintain the system, 
and that it introduces a disturbing ele- 
ment in labor-management relations. 

In answering these points briefly it 
may be said that a good standards sy$- 
tem can be understood by all plant 
employes; that its establishment re- 
quires a multitude of detailed but logi- 
cal observations and calculations, best 
made by an experienced and objective 
consulting engineer, and that its initial 
cost should be regarded as an invest- 
ment which will be repaid many times 
by increased productivity and yields. 
Maintenance of the system is relatively 
simple and should require less rather 
than more accounting and bookkeeping. 

Insofar as labor relations are con- 
cerned, the job of selling the system 
to the union is not always a simple one. 
However, once it has been established 
in one or more departments, it is not un- 
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usual for the union and employes to ask 
that it be extended to other depart- 
ments in the plant. 

The president of the local union in the 
meat plant where the results mentioned 
in this article have been accomplished, 
states in regard to the company: 


“They have the best rate structure in 
the industry.” 


In the event that a plant is now op- 
erating on standards, serious considera- 
tion should be given to making an an- 
alysis to determine accurately their 
relationship to the norm of the plant 








DEPARTMENTAL PRODUCTIVITY WILL BE ANALYZED 


How does the productivity of your hog killing—hog cutting—beef killing 
operations measure up against those of an efficient packinghouse? Here’s an 
opportunity to get an approximate analysis of your own operations in compari- 
son with an ideal one. Simply complete the following tables and send them to The 
Editor, The National Provisioner, 407 South Dearborn street, Chicago 5, Ill. They 
will be analyzed, if all the facts are given, by the firm of Harold G. McClellan and 
Associates and a report will be made to you. 


Three incomplete tables covering the hog killing, pork cutting and beef killing 
departments appear below. It will be noted that the hog kill table lists only the 
driving, shackling, sticking and dropping operations. The names of the other 
operations in your plant—scalding tub poling, dehairing machine operation, etc. 
—must be supplied by you and accurate figures must be given for the column 
headed “Number of Workers per Operation.” If one worker handles more than 
one of the listed jobs be sure to make this clear. Then fill out the five lines at 
the bottom of the table giving the “Chain Speed,” etc. 


Be sure to indicate where a given departmental operation cuts off. Thus, in 


connection with hog killing, if the men spacing hogs in the chill room are in- 
cluded in the killing floor gang, be sure to show this fact. 


HOG KILL 
OPERATION DESCRIPTION OF NO. OF WORKERS 
NO. OPERATION IN SEQUENCE PER OPERATION 
1 DRIVER 
2 SHACKLER 
3 STICKER 
4 DROPPER 
5 ETC. 


CHAIN SPEED 

NO. OF WORKERS 

TOTAL HOURS WORKED PER WEEK 
TOTAL HOGS PROCESSED PER WEEK 
HOGS PER MAN HOUR 





HOG CUT 
OPERATION DESCRIPTION OF _ NO. OF WORKERS 
NO. OPERATION IN SEQUENCE PER OPERATION 
1 COOLER MEN 
2 CONVEYOR FEEDER 
3 SCRIBER 
4 DROPPER—GAMBREL RETURN 
5 ETC. 


CHAIN SPEED 

NO. OF WORKERS 

TOTAL HOURS WORKED PER WEEK 
TOTAL HOGS PROCESSED PER WEEK 
HOGS PER MAN HOUR 





BEEF KILL 
OPERATION DESCRIPTION OF OPER- NO. OF WORKERS GRADE OF 
NO. ATION IN SEQUENCE PER OPERATION ANIMAL 
1 DRIVER 
2 KNOCKER 
3 SHACKLER 
4 ETC. 


CHAIN SPEED 

. NO. OF WORKERS 
TOTAL HOURS WORKED PER WEEK 
TOTAL BEEF PROCESSED PER WEEK 
BEEF PER MAN HOUR 











Page 10 





productivity potential in relation to the 
utilization of total plant facilities. 

Since it is the department foreman 
who directs control over labor expense 
in relation to volume produced, ade- 
quate standards provide the yardstick 
that indicate man hours required for 
each and every operation. Complete co- 
operation is assured since the super- 
visory staff will consider themselves 
compensated to a certain extent by pro- 
ducing results and further reward can 
be made in the form of a bonus for op- 
erating their departments at the stand- 
ard cost established. 

The results to be obtained not only 
lower and standardize labor costs but 
also reduce the burden rate and more 
fully utilize plant facilities, thus pro- 
viding the conditions the industry re- 
quires for a proper return of profit on 
capital investment. 

Many managements will contend that 
their operations and workers are dif- 
ferent, and that the results obtained 
elsewhere are not possible in their 
plant. In this event it is suggested 
that management commence work to 
develop a better worker relationship. 


Most managements have their books 
audited every year to verify what has 
happened but give no thought to estab- 
lishing the necessary yardsticks to in- 
sure what is going to happen. 


To emphasize the point, it can be 
stated again: “Products do not com- 
pete, only managements compete with 
each other.” 


ARGENTINA EXPECTS HIGHER 
MEAT PRICES FROM BRITAIN 


Argentina’s decision to subsidize meat 
packers to enable them to meet their 
increased payroll is intended as a tem- 
porary measure, it was revealed re- 
cently. The Argentine government hopes 
the subsidy will no longer be necessary 
when trade pact negotiations are con- 
cluded with Britain, and has hinted 
that it will be disposed to a more lib- 
eral policy with the packers, based on 
a recognition of their right to make a 
profit. Argentina has emphasized to 
the packers that the alleged low price 
heretofore paid by Britain for meat is 
a key factor in the financial plight of 
the industry. Meanwhile 60,000 meat 
industry workers in Argentina began 
receiving wage increases averaging 45 
per cent on May 5. 


NEW CITY INSPECTION RULE 


Effective July 1, all meat in the 
wholesale and retail trade channels in 
Helena, Mont., must carry a federal, 
state or local inspection stamp to cer- 
tify that the animal was slaughtered 
under conditions meeting requirements 
of the state livestock sanitary board. An 
ordinance to that effect was passed re- 
cently, following a public hearing at 
which officials of the state livestock 
sanitary board, the state board of 
health, the Parent-Teacher Association 
and other civic clubs appeared. 
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You Have a Story to Tell... 


home, the American Meat Institute is telling meat 
packers how they can implement its forthcoming pub- 
lic relations advertising campaign in their local communi- 
ties. (See THE NATIONAL PROVISIONER of April 2, page 11.) 


The Institute has prepared a series of newspaper adver- 
tisements about an imaginary company called the Midville 
Packing Co. which packers can fun over their own signa- 
tures, simply by substituting facts and figures regarding 
their operations. Mats of 


O* THE theory that good public relations begin at 


understanding of the entire industry—the farmer who 
produces the livestock, the packer who processes it and the 
retailer who distributes it. 

Ads on the company as a good place to work would further 
its reputation among present and prospective new em- 
ployes. Such ads would recognize and applaud employes for 
their work, showing them as members of the “meat team” 
instead of merely cogs in a machine. They might be built 
around production and safety records, descriptions of vari- 
ous packinghouse jobs and 





the ads will be distributed 
within a week or two to 
companies participating in 
the AMI campaign. In the 
near future the Institute 
will also distribute a com- 
plete public relations kit 
which shows packers how to 
obtain the greatest benefits 
from the AMI program and 
from its own advertising. 


Institute members and 
meat packing executives 
who planned the public re- 
lations campaign, recogniz- 
ing that the industry has an 
important story to tell, felt 
that one of the most effec- 
tive ways to get it across 
would be for each individual 
packer to tell his own story, 
using his own employes. 
This would also help achieve 
one of the main objectives 
of the AMI program—im- 
proving the dignity of pack- 
inghouse employes, in their 
own eyes and in the eyes of 
their fellow citizens. Book- 
lets describing the various 
packinghouse jobs and their 
importance are being pre- 
pared and will be distrib- 
uted to all industry employes 
within a short time. 


In recent years industrial 
relations experts have come 





the men or women who fill 
them, innovations adopted 
through employes’ sugges- 
tions, etc. Other ads which 
will be supplied by the AMI 
are concerned with the 
packer’s employment poli- 
cies. They would give em- 
ployes an idea of “how they 
stand” and how their jobs 
compare with jobs in other 
local industries, by describ- 
-ing wage-incentive plans, 
retirement or pension plans, 
vacation policies, group in- 
surance and hospitalization 


plans, employe activities 
and recreation facilities. 
Other ads of this type, 


stressing job security and 
opportunities for advance- 
ment, would tell how the 
company is growing with 
the growing population and 
increasing demand for meat, 
its expansion plans, new 
product and market devel- 
opments, where products are 
distributed and how they 








are regarded; or they would 
feature 25-year men and 
other veteran employes, fa- 
ther and son teams, men 
who started at the bottom 
and worked up, etc. 


Ads which tell about the 
firm’s place in the com- 








to realize that the pay work- 
ers receive is not the only consideration in their happiness, 
for job security, good working conditions, opportunity for 
advancement and—most important of all—a sense of par- 
ticipation are all driving forces. Moreover, what the workers 
say to their friends about their company and what their 
friends think and say about the company are important in 
determining the company’s standing in the community. Be- 
cause the prosperity of the packer influences local retail 
frade and the general level of community prosperity, and 
the taxes it pays help support local government and educa- 
tion, it is natural that the people of a community should 
have more than a passing interest in the packing plant and 
want to know more about it. 

One of the best ways to tell the public, according to those 
who developed the AMI program, would be by local adver- 
tising, covering at least two general subjects: the company 
as a place to work and the company as a citizen in the 
community. 

The advertisement pictured above, which is among the 
first in the series the American Meat Institute has pre- 
pared for local use by packers, stresses the main theme 
of the public relations campaign—the meat team. The goal 
of the entire program is to bring about a better public 
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munity—as a customer, an 
employer and neighbor—would show how the company 
brings more money into the community by its livestock pur- 
chases, payrolls, product sales; how it supports community 
improvement projects and takes an interest in local prob- 
lems, or how the business operates. Most people have a very 
hazy idea of the way a packing company spends its money, 
the services it performs, efficiency and small rate of earn- 
ings. These facts should be presented in simple, understand- 
able form, perhaps by publishing periodic or annual reports. 

The public relations kit contains a number of suggested 
talks for packinghouse executives. Some are suitable to be 
given to supervisory or general employes; some are to be 
used for customers, and others are appropriate for meetings 
of outside groups such as Rotary, Kiwanis and Lions clubs. 
There are also complete radio programs of the question-and- 
answer type. 

In the event the packer prefers writing his own talk, the 
kit contains facts about the industry which may be easily 
incorporated into speeches. These are divided into ten classi- 
fications: smallness of profit of industry; efficiency of serv- 
ice; efficiency of the industry; perishability of product; in- 
dustry’s relationship to agriculture and the soil; essentiality 

(Continued on page 14.) 
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EXCLUSIVE, 





tion needed. 


NO CASE OF OPERATIONAL FAILURE EVER REPORTED 


When you buy Kold-Hold Refrigeration Plates for your truck, you can count 
on a lifetime of low cost, highly efficient refrigeration. For, with over one- 
half million Kold-Hold plates in use today, there has never been a case of 
operational failure reported. Trucks equipped with Kold-Hold Plates have 
been subjected to the most severe operating conditions possible, in all 
types of trucks. And never yet have they failed to provide the refrigera- 


PATENTED FEATURES MAKE 
KOLD-HOLD 
TRUCK PLATES 


THE MOST 


“PERIMETER FREEZING” ELIMINATES OPERATIONAL FAILURES 


The extra long life of Kold-Hold Plates is due to 


exclusive design features which eliminate the oper- 
ational failures found in conventional plate design. 
In Kold-Hold Plates, the refrigerant passes through 
tubing along the outer edges of the plate first... 
before it reaches the center. (See drawings below.) 
As a result the outer edges freeze first and the 
strain caused by the expansion of the eutectic is 
placed on the center and strongest part of the plate. 

DUE TO THIS PATENTED METHOD OF CON- 





STRUCTION WHICH RESULTS IN THE PERIMETER 
FREEZING FIRST, KOLD-HOLD TRUCK PLATES 
CANNOT SPOIL YOUR TRUCK LOAD, THROUGH 
MECHANICAL FAILURE. 

There are other patented features which help 
make the Kold-Hold Truck Plate the most depend- 
able on the market today. The streamlined design 
and rounded corners provide extra strength where 
it's needed most. There’s no chance for ice to cake 
over the end. 
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The drawing at the left shows how the tubing carries the 
refrigeration all around the outer edges of a Kold-Hold Plate 
before going into the center. This takes the strain off the edges. 
The end view shows how the center of a Kold-Hold Plate 
“gives” as the eutectic freezes and expands. In conventional 


plate designs, the center freezes and places excessive strain 
on the edges. 


NEW CATALOG, JUST OFF THE PRESS 


Send today for your free copy of 
this completely new catalog 
which explains the many ad- 
vantages of Kold-Hold Plates. 


GaiiD 





KO iLD-HOoOLD protects every step of the way 


Jobbers in Principal Cities 


KOLD-HOLD MANUFACTURING COMPANY 
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sk new two-story plant of the 
Colonial Beef Co. in Philadelphia, 
designed for economy and effi- 
ciency, has several interesting innova- 
tions which help achieve this function. 

The brick building displays the firm 
name in large letters across the front 
and a painted sign on one side in- 
corporates the famous little Minute 
Man, trade symbol of the company. A 
fenced parking lot is provided for em- 
ployes. 

The white tile walls and ceiling and 
brick tile floor give an appearance of 
cleanliness and the entire plant is kept 
spotless. The floor is graded down 
toward several drains to facilitate 
washing. It is covered with sawdust 
which is changed daily. The building is 
air conditioned throughout and walls, 
ceilings, floors and doors are insulated 
with 4 in. of cork. 


The oversized butcher block's in the 
cutting room, specially designed for 
Colonial, incorporate several unique 
features. Their size eliminates the 
necessity for auxiliary tables. Bases are 
of stainless steel, with adjustable ball 
legs, and resting between each pair of 
blocks is a stainless trough to catch 
meat trimmings. When troughs are full 
they can be easily lifted off and taken 
to the refrigerator room where the meat 
is ground into hamburger. 

Several electrically operated bone 
saws and Toledo scales are placed at 
points of easy access to all workers. 
From his desk against one wall, Oscar 
Kaltenbacher, Colonial vice president in 
charge of production, can watch opera- 
tions in the room and in the main 
cooler as well. 

A system of overhead rails allows 
traffic to flow in and out of the room 
without lost motion or tie-up. Three 
doors of the room, at which are placed 
racks on which to store stainless steel 
meat hooks, serve for loading and un- 
loading on the street and the private 
railroad siding. Door openings were 
purposely made narrower than the width 


TWO ROOMS OF COLONIAL PLANT 


TOP: View from cutting room looking into 
main cooler through double glass. In front 
of window is supervisor’s desk. BOTTOM: 
Main cooler. Overhead rail system and 
cold-cathode lights are visible. 
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of the Colonial trucks, not only to con- 


serve air conditioning in the summer 


but also as a discouragement to anyone 
with ideas of pilfering. 

Adjoining the “shop” is the main 
cooler and aging room. A large double- 
glass window separates it from the 
supervisor’s desk. A vacuum between 
the two pieces of glass prevents cloud- 
ing. The cooler is kept at 36 degs. by the 
newest Elliott Lewis system of re- 


Efficient 
Philadelphia 
Beef Plant 


frigeration which utilizes self defrost- 
ing fin coils and blowers for circulation 
of air. Cold-cathode lights are placed 
at intervals. 

A pickling room with capacity for 40 
vats is located in the basement. Walls 
of this room are Keen cement, painted 
white. They are lined with wooden 
bumpers to prevent damage by the bar- 
rels. Two dry storage rooms adjoin. 

A boiler room, containing two oil 
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PROVED 


and 


PREFERRED 


by Packers 
ALL OVER THE WORLD! 


LONGER LIFE * LOWER COST : e 


> C-D <TRIUMPH PLATES 


TRADE-MARK 


Outlasts other plates four to one! ta 


Now, get the same low operating cost and extra me in your grinder 
that packers all over the world have found for years with C-D TRIUMPH 
Reversible Plates. Can be used on both sides; like two plates for the price 
of one! 


Guaranteed fo stay sharp for five full years! 


The first cost is your only cost for five song potee of trouble-free grinding 
... 4 times the life of ordinary plates. e C-D TRIUMPH Reversible 
Plate is available in all sizes for all makes of grinders. Mail the coupon 
below TODAY for prices and complete descriptions. 


THE SPECIALTY MFRS. SALES CO. 


: SPECO, INC. 
2021 GRACE STREET e CHICAGO 18, ILLINOIS 




















|| “FLEXA-CURVE” 


"| The NEW VARIABLE 








ANGLE SWITCH 


FLEXA-CURVE is a natural for “switch-in- 
line” applications. It affords a combination of 
spur and curve for “take off” on main con- 
veyor line, and can be used with curve section 
for greater angle. Flexa-Curve can be fur- 
nished with foot switch pedal or electric eye 
switch. 


FURNISHED 


FLEXA-CURVE switches are furnished Left-to- 
through, Right-to-through, or Right-to-through- 
to-left. Available in either wheel or roller type 
conveyors. 











WRITE FOR COMPLETE INFORMATION 


{o\ METZGAR CO. 


405 Douglas 
GRAND RAPIDS 4, MICH. 
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tanks, an oil burner, a boiler for hot 
water, five compressors, electrical panel 
control boards and an air circulating 
fan, is compact and completely auto- 
matic. : 
The second floor contains a cooler 
which is used for aging and for packag- 
ing cuts. Meats are transported by the 
overhead rail system or the elevator 
which has a capacity of 2,500 Ibs. 
Offices are also located on this floor. 
They are air conditioned, sound-proofed 


LOUIS WAXMAN 
COLONIAL PRESIDENT 


and well-lighted. In the interest of effi- 
ciency, files are placed on rollers so that 
they can be moved easily. Employes 
can be contacted quickly, in any place 
throughout the plant, by an inter-com- 
munication system. Employe rest rooms 
on this floor are equipped with mirrors, 
showers and lockers. 

Officers of the Colonial Beef Co. are 
Louis E. Waxman, president; Oscar 
Kaltenbacher, vice president, and Sol D. 
Waxman, treasurer and credit manager. 


Public Relations Campaign 
(Continued from page 11.) 

of meat as a protein food; free enter- 
prise working at its best; industry 
growing with population and demand; 
relations with labor and how demand- 
supply works in industry. 

The kit also contains suggested press 


| releases for local newspapers to be used 


when someone in the organization 
makes a talk about the AMI public rela- 
tions program or speaks before one of 


| the service clubs. A copy of the hand- 
| book on publicity and press relations, 


issued two years ago, is also enclosed. 
It contains valuable material on estab- 
lishing and maintaining good relations 
with local newspapers. 


There is no substitute for knowing! 
Only when you know the market can 
you sell or buy intelligently. Subscribe 
to THE NATIONAL PROVISIONER DAILY 
MARKET SERVICE. 
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SUPPLEMENTAL PORK EXPORT 
ALLOCATIONS ANNOUNCED 


A supplemental export allocation of 
73,000,000 lbs. of pork for the April- 
June quarter of 1949 was announced 
late last week by the U. S. Department 
of Agriculture. 

A total of about 66,000,000 lbs. of the 
additional allocation is being assigned 
to the United Kingdom, which was allot- 
ted no meat under the original April- 
June allocation announced on March 30. 
This allocation will permit maintenance 
of the existing fresh meat ration in the 
United Kingdom during the current 
period of low domestic production. This 
ration amounts to about 8 oz. per per- 
son, per week, which is lower than at 
any other time during or after the war. 


The remainder of the allocation 
(about 7,000,000 lbs.) is being allotted 
to other countries whose requirements 
for pork during this quarter have not 
been met. All purchases will be made 
through commercial trade channels. The 
allocation is expected to have a sta- 
bilizing influence on hog prices. During 
the last five weeks hog prices have 
declined almost 15 per cent, with the 
period of heaviest marketings from 
the 1948 fall pig crop yet to come in 
May and June. The allocation an- 
nounced is expected to check this down- 
ward trend. 


Following is the breakdown of allo- 
cations to specific countries: United 
Kingdom, 66,138,000 lbs.; Norway 
(Merchant Marine), 200,000 lbs.; Brit- 
ish West Hemisphere Colonies, 200,000 
lbs.; Philippine Islands, 1,000,000 lbs.; 
Cuba, 4,000,000 lbs.; Costa Rica, 30,000 
lbs.; Dominican Republic, 80,000 Ibs.; 
Haiti, 40,000 lbs.; Venezuela, 1,000,000 
lbs.; Netherlands West Indies, 100,000 
lbs.; British West Africa, 10,000 lbs.; 
Belgian Congo, 10,000 lbs., and miscel- 
laneous, 192,000 lbs. 


AMI WILL ADVERTISE PORK 
BUTTS, BACON DURING JUNE 


June advertising of the American 
Meat Institute meat educational pro- 
gram will feature pork butts and bacon 
in magazine advertisements, supported 
by the Fred Waring program on all 
stations of the NBC network. A kit with 
merchandising store materials is avail- 
able for special pork butts promotions 
by retailers. It contains a full-color 
store poster, a full-color counter card, 
mats for retail advertisements and 
handbills and price cards. 

June issues of the Woman’s Home 
Companion, Ladies’ Home Journal and 
Good Housekeeping will contain an ad- 
vertisement on “How to make three 
fresh-cooked meals from one pork butt.” 
The bacon advertisement, emphasizing 
the nutritional and good eating qualities 
of bacon, will appear in Life magazine 
of June 20 and Look magazine of June 
21. It will contain the food value chart 
which has been appearing in red back- 
ground ads and the theme, “You knew 
it was good... but ... did you know 
it was this good?” 
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REGULATING 
TEMPERATURE 


VATS * TANKS » KETTLES > DRYERS 
WATER and OIL HEATERS 
OF < JACKET WATER COOLING 
DRYING and STORAGE ROOMS 
and MANY OTHER USES 


Use a Powers Regulator—Maintains a 
cénstant temperature. Prevents 
losses caused by OVER-heating. 
Saves fuel and labor. Helps to 
produce a better, more uniform 
product. Often-pays back its cost 
several times a year and gives 10 
to 25 years of service. 






THE POWERS REGULATOR CO. 
2725 Greenview Avenve 
Chicago 14, Illinois 
Offices in 50 Cities + Established 189 


SIMPLE » DEPENDABLE « ECONOMICAL 
> Write for Bulletin 329 


No. | alee 


REGULATOR 
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VERY SOON MILLIONS Of AMERICANS AT THE 
BALLPARKS, ON THE BEACHES AND THE HIGHWAYS 
» WILL BE DEMANDING THEIR FAVORITE SNACK! 
SKINLESS WIENER PRODUCTION LINES WILLBE # 
RUNNING FULL BLAST! LOOK AHEAD LINE UP 4 

YOUR SUPPLIES OF WIENIE-PAK NOW // 
MILES OF PRODUCTION SMILES ARE | 
YOURS WITH WIENIE-PAK.-- 
- NONE BETTER we a 7 
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Personalities and Fivents 
of the Week 


®@ Chris Finkbeiner, president of the 
Little Rock (Ark.) Packing Co., left 
recently by plane for Europe where he 
will study the foreign meat market. He 
was accompanied by his wife, his fa- 
ther, Otto, sr., founder of the packing 
company, and a cousin, Erick Pfrom- 
mer. Their itinerary during their three- 
week trip will include Iceland, Scotland, 
Ireland, England, France, Germany, 
Austria, Czechoslovakia and Switzer- 
land. Mr. Finkbeiner, sr., will visit his 
birthplace in Black Forest, Germany. 














@ A regional dinner meeting of the 
Western States Meat Packers Associa- 
tion was held, May 2, at the Arctic Club 
in Seattle for members from Wash- 
ington and Idaho. E. F. Forbes, presi- 
dent, discussed matters of current in- 
terest in meat packing. A _ regional 
luncheon meeting for members of the 
association living in Oregon was held 
Friday, May 6 at the Benson hotel, 
Portland. 


® The purchase of the Loschke & Stel- 
ling Meat & Sausage Co. in Kansas 
City, Kans. by Mickelberry’s Food Prod- 
ucts Co., has been announced by G. E. 
Duwe, president of Mickelberry’s. The 
plant does not slaughter livestock but 
processes all kinds of sausage products. 
At present it employs about 35. There 
will be no change in the personnel or 
management, according to Duwe, al- 
though he expects to expand the com- 
pany. Mickelberry’s has operated a dis- 
tribution agency in Kansas City, Mo., 
supplied from its St. Louis plant, for a 
number of years, and this will be con- 
tinued. 


® D. B. Hause, advertising manager of 
Armour and Company, was the featured 
speaker at the Jitney Jungle convention 
held recently at Jackson, Miss. His sub- 
ject was “Getting the Most Out of Food 
Store Advertising.” 


@ George J. Schultz, 79, for 24 years a 
senior partner in the Schultz Sausage 
& Provision Co., Chicago, died recently. 
He is survived by three sons, Edward 
D., George A. and Clyde H. 


@ M. O. Cullen, director of the meat 
merchandising department of the Na- 
tional Live Stock and Meat Board, re- 
cently gave a meat cutting demonstra- 
tion before the Seattle (Wash.) Cham- 
ber of Commerce. 

@® John Waugh Cringan, for many years 
auditor for Canada Packers, Ltd., died 
recently in Toronto, Ontario. He was 
64 years old. 

@ Vernon R. Taylor, Pittsburgh meat 
products broker representing Jacob E. 
Decker & Sons, is moving to new offices 
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in the North Pole Cold Storage Build- 
ing, 1218 W. Carson st., Pittsburgh, 
from the Union Storage Building, effec- 
tive May 1. 


® George G. Abraham, president of 
Abraham Bros. 
Packing Co., Mem- 
phis, Tenn., recent- 
ly announced the 
appointment of 
Harvey A. Snyder 
as assistant plant 
manager. Snyder 
has been associated 
with John Morrell 
& Co. for 25 years, 
most of it in the 
sales department. 
For the past ten 
years he has been 
assistant manager 
of the Morrell 
Memphis __ branch. 
He is the brother of J. V. Snyder, gen- 
eral manager of Abraham Bros. Pack- 
ing Co. 

® 0. C. Johnson, formerly a field tech- 


H. A. SNYDER 


NEW BOILER 
AT MORRELL’S 
PLANT IN 
OTTUMWA, IA. 


Construction of an ad- 
dition to the boiler 
plant at John Morrell 
& Co., Ottumwa, Ia., is 
progressing rapidly. The 
additional boiler is 
being installed to assure 
sufficient steam for 
plant use and will sup- 
plement those already in 
service. The new unit is 
designed to generate 
steam at 400 Ibs. pres- 
sure at a 665 deg. tem- 
perature and at the rate 
of 100,000 Ibs. per 
hour. It will burn pow- 
dered coal, oil or gas 
or any combination of 
the three fuels. The | 
building housing the 

boiler is of steel and 
brick construction, 36 
ft. by 62 ft. and 100 ft. 
high. The boiler will be 
equipped with a sep- 
arate steel stack. Boiler 
installation will be 





nician for the Continental Can Co., Chi- 
cago, has been named acting head of the 
meat products section, packaging lab- 
oratory. Technicians who have recently 
been added to his staff are John Hall 
and Al Feathers. 


® E. J. Price, inspector in chief of the 
hide bureau of Commodity Exchange, 
Inc., has moved his office from 537 S. 
Dearborn st. to 4000 Packers ave., U. S. 
Yards, Chicago; the new phone number 
is VIrginia 7-7161. 

® Wilson & Co. and Armour and Com- 
pany plants at Oklahoma City, Okla., 
held a special exhibit showing their 
activities at the annual April day cele- 
bration at Oklahoma City University on 
April 22, when 3,000 high school boys 
and girls participated in scholastic 
contests. 

@ About 35 vocational agriculture stu- 
dents of Licking, Mo., visited the St. 
Louis National Stock Yards on April 
28. The Stock Yards Co. and the St. 
Louis Live Stock Exchange jointly en- 
tertained the boys, who made a study 
tour of the yards in charge of their in- 
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structor, John L. Hughes, and R. C 
Kamm, yard company traffic manager. 
The group also visited the plant of 
Swift & Company. The following day 
about 100 farmers and stockmen and 
World War II veterans studying voca- 
tional agriculture from St. Clair county, 
Ill., attended a livestock clinic at the 
National Stockyards. 

® William Frederick, who owned a sau- 
sage manufacturing business in Wil- 
mington, Del., prior to his retirement 
several years ago, died recently. He 
was 82 years of age. 

®@ George Dressler, executive secretary 
of the National Retail Meat Dealers 
Association, addressed a meat retailer 
institute in Cincinnati recently. He de- 
clared that Americans could buy meat 
“at somewhere near prewar prices if the 
government would .stop supporting 
farm prices.” 

@® Dr. Walter M. Urbain, head of the 
division of physics and physical chem- 
istry at the Swift & Company research 
laboratories, has been elected chairman 
of the Chicago section of the American 
Chemical Society for 1949-50. 

@ John W. Breathed, vice president, 
Cudahy Packing Co., has been elected 
to the board of directors of the Thor 
Corporation. 

@ The Redfern Sausage Co., Atlanta, 
Ga., has opened a distribution center in 
Albany to serve the southwest Georgia 





Lucius M. Tolman, Former Wilson Research Director, Dies 


Lucius M. Tolman, 74, retired director 
of research of Wilson & Co., Inc., died 
on April 29. 

Mr. Tolman entered government serv- 
ice in 1898 and by 1907 was chief of the 
food inspection laboratory of the U. S. 
Department of Agriculture. In 1914 he 
became chief of the department’s cen- 
tral inspection district. He joined Wil- 
son & Co. as chief chemist in 1918. In 
1922 he was elected vice president of 
the United Chemical and Organic Prod- 
ucts Co. and in.J925 president of the 
Central Chemical Co., now divisions of 
Wilson & Co., Inc. He was made gen- 
eral manager of Wilson’s research and 
technical department in 1928 and headed 
that department until retiring in 1947. 

He was widely known in the chemical 
field. He was a former president of the 
A.O.C.S. and chairman of the committee 
on scientific research of the AMI. In 


1910 he was president of the Washing- 
ton section of the American Chemical 
Society and in 1917 of the Chicago sec- 
tion. He served as chairman of the 
A.0.A.C. commission on standardization 
of alcohol tables and as chairman of the 
joint A.C.S.-A.0.C.S. committee on the 
unification of methods of analysis of 
fats and oils. In addition, he was a 
member of the American Society for 
Testing Materials, American Leather 
Chemists Association, American Insti- 
tute of Chemical Engineers, Institute 
of Food Technologists, New York Chem- 
ists’ Club and Chicago Chemists’ Club. 
He published a number of studies, in- 
cluding a history of food inspection in 
the United States and the chemistry of 
fats and oils. 


He is survived by his widow, two 


daughters, two sons, two brothers and 
five grandchildren. 





territory. Robert L. Redfern, co-owner 
of the business with his brother, Lester 


Redfern, is manager of the Albany 
office. 
@ Fire of undetermined origin de- 


stroyed the slaughterhouse of J. R. 
White near Bastrop, La., recently. 

® George Auld, lamb buyer for Wilson 
& Co. at Cedar Rapids, Ia.; Ray Dun- 





FIRST STOP ON “A TRIP THROUGH KINGAN’S” 


One wall of the Visitors’ Room of the Kingan & Co. plant in Indianapolis, Ind. dis- 
plays a 6 by 10 ft. electrically lighted map of the United States showing Kingan’s 
processing and distribution centers. On a nearby table a display of Kingan’s manufac- 
tured products completes the story told by the map. Tiny red plastic rooftops, with 
smokestacks, indicate the livestock processing plants, and similar figures in blue, the 
manufacturing branches. Green and yellow plastic dots represent brokerage and sales 
headquarters. All are lighted from the button-controlled keyboard. Freight trains 
indicate distribution and raised figures of livestock show principal sources of supply. 
Ships on the two oceans represent Kingan’s export business. 
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ford, Armour livestock buyer at Okla- 
homa City, and Raymond Pope of Okla- 
homa A & M college served as judges 
to select the best pens of lambs at the 
recent lamb show at Oklahoma City. 
@ James A. Redmond, eastern district 
manager of poultry operations for 
Armour and Company, Brooklyn, N. Y., 
died recently. 

@ A retirement and three promotions in 
the operating department of John Mor- 
rell & Co. at Ottumwa, Ia., have been 
announced by J. M. 
Foster, first vice 
president. Ernest 
V. Heap, a divi- 
sional superintend- 
ent and a veteran 
of some 28 years 
with the company, 
is retiring. James 
B. McLeod and 
Eugene M. Foster 
were promoted to 
divisional superin- 
tendents and Harry 
E. Hansel, jr., giv- 
en additional re- 
sponsibilities in his 
post as a divisional 
superintendent. Heap has been a divi- 
sional superintendent since 1940 and at 
the time of his retirement, had super- 
vision over the green meat grading, 
manufacturing and processing divi- 
sions. McLeod, who has been in the 
control and development section of the 
firm’s laboratory since 1941, will super- 
vise the canning, sausage, smoked meat 
and boiled ham departments. Foster, 
who has been attached to the superin- 
tendent’s office, will have supervision 
over the tank and press, lard refinery 
and meat meal and hair departments. 
He was formerly an assistant chief en- 
gineer of the Ottumwa plant. Hansel 
joined the company in 1940 and served 
as an assistant to the late superintend- 
ent, Harold C. Morris. He will have 
supervision over the loading and ship- 
ping, sliced bacon, over-the-road trucks 
and produce departments in addition to 
those he previously supervised. 





E. M. FOSTER 
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(TWICE AS MUCH BUSINESS IN 10 YEARS!) 


Cannep MEAT sales are booming! 


Since 1939, the consumption of canned 
meat in the U.S. has more than doubled! 
And its wartime use has spread its popu- 
larity! Now’s the time for you to get in 
on canned meat profits! 


Cans help you— They enable you to move 
beyond the meat counter to the front of 
the grocery store! You waste less—pack 
more! 


Cans help grocers— They give him meat 
items he can merchandise for snacks, 
lunches, and pick-up dinners—give him 
an extra ‘“‘meat counter.” 


Cans help consumers— They mean easier 
shopping, more menu variety, quality 
meat and meat products at low cost. 
American Can Company stands ready 
to offer you advice on processing, recipes, 
labeling, and meat combinations. 


You can’t beat canned meat for profits 


AMERICAN CAN COMPANY «+ 230 Park Avenve, New York 17, N. Y. 
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... for 
taste-tempting 
HAM 
FLAVOR 


NEVERFAIL 


Pre- Seasoning 
3-DAY HAM CURE 


It’s the good, old-fashioned, full-bodied ham 


flavor that your customers want. That’s what 
NEVERFAIL gives you. For extra goodness, 


“The Man Who Knows” 





“The Man You Know” 


NEVERFAIL imparts to the ham a distinc- 
tive, aromatic fragrance . 
seasons as it cures. In addition, the NEVER- 
FAIL 3-Day Ham Cure always produces an 
appetizing, eye-catching pink color. . . mouth- 
melting tenderness... and a texture that’s 
moist but never soggy. Write today for com- 
plete information. 


. . because it pre- 


H. J. MAYER & SONS CO., INC 











EMERGENCY RELEASE 
Due to exclusive safety feature, 
workers cannot be locked in when 
LATCH-RITE is equipped with 
Emergency Release. 


ICING AND DOOR WARPING 
Icing and door warping has been 
stopped with LATCH-RITE because 
doors are held shut. 


The H. WEISSINGER CO. 
1121 N, Dunton Street, 
Philadelphia 23, Pa. 








Are your cooler doors sealing in your profits? 


OOP wes LATCH. RITE 


HOW IT WORKS 


A completely automatic spring-action latch 
that exerts up to 50 Ibs. pressure on doors, 
when closed. When door is opened, LATCH- 
RITE instantly releases pressure on door. 
LATCH-RITE equipped doors open easily. 


PREVENTS COSTLY COLD LEAKAGE 


LATCH-RITE prevents costly cold leakage 
that occurs when refrigerator doors are 
improperly—carelessly closed. Constant 
pressure of LATCH-RITE prevents costly cold 
leakage. 


GIVES YOU LOCK & KEY PROTECTION 


LATCH-RITE can be locked with ordinary 
bicycle padlock (see illustration) affording 
protection for contents of your refrigerator. 


EASY TO INSTALL 
Sturdily built of corrosion resistant 
alloy, LATCH-RITE comes to you 
ready to install—complete with 
door plate, screws and instructions. 


Send for descriptive folder and 


mimepthicnaand 


awae prices—today ! 














MID DIRECTORY CHANGES 


Meat Inspection Granted: Oscar 
Mayer & Co., Inc., 36th st. and Grays 
Ferry ave:, Philadelphia 46, Pa., and 
subsidiary Kohrs Packing Co., and, 
Bogart Packing Co., Inc., 300 Johnson 
ave., Brooklyn 6, N. Y. 

Meat Inspection Withdrawn: Augusta 
Packing Co., North Augusta, S. C.; 
S. D. Chamberlin & Sons, Inc., 828 
Maple ave., Hartford 6, Conn.; Wheat- 
ley Foods, Inc., 2440 S. Floyd st., Louis- 
ville 8, Ky.; Urban N. Patman, Inc., 115 
W. Santa Barbara ave., Los Angeles 37, 
Calif.; Waverly Meats, Inc., 37-47 Regal 
st., Newark 5, N. J.; Alabama Packing 
Co., 2031 21st st., North, mail, P. O. box 
1832, Birmingham 1, Ala.; H. Danz San 
Mateo Meat, 19th ave. and Bayshore, 
mail, Box 54 R.F.D., San Mateo, Calif.; 
Capitol Kosher Sausage & Provision 
Co., Inc., 901 ist st., SE, Washington 
3, D. C.; Maxson Food Systems, Inc., 
97-13 218th st., Queens Village, New 
York, N. Y.; Hampden Beef Co., 203 
Liberty st., Springfield 4, Mass. 

Horsemeat Inspection Granted: East- 
ern Packing Co., Inc., 37-47 Legal st., 
Newark 5, N. J. 

Horsemeat Inspection Withdrawn: 
Victory Packing Co. of Utah, P. O. box 
871, Ogden, Utah. 

Change in Number of Official Estab- 
lishment: Urban N. Patman, Inc., 3290 
East Vernon ave., Vernon 11, Calif., 356 
instead of No. 359. 

Change in Name of Official Establish- 
ment: Joseph Switken Co., 134 N. Dela- 
ware ave., Philadelphia 6, Pa., instead of 
Joseph Switken, Inc.; Salcedo Meat Co., 
P. O. box 1687, Stockton, Calif., instead 
of Stockton Packing Co., Lower Sacra- 
mento Road; Western, Inc., P. O. box 
1007, Miami, Okla., instead of Banfield 
Packing Co. of Miami, Okla.; D. M. 
Bodine & Sons, 507 Calhoun st., Tren- 
ton 8, N. J., instead of D. M. Bodine.; 
Dennison’s Foods, 7519 East Marginal 
Way, Seattle 8, Wash., instead of Wm. 
Edris Co.; Krasn Packing Co., Inc., 
Alcoa and Packers avenues, Los An- 
geles 11, Calif., instead of Alcoa Pack- 
ing Co.; Ruff Products Co., R.F.D. 1, 
Elkhart, Ind., instead of Crackle Fluff 
Co. 


FLASHES ON SUPPLIERS 


GERSHEL .SMOKE EQUIPMENT 
CO.: Announcement of the formation of 
the new corporation has been made by 
Stanley Gershel. It will specialize in 
the manufacture of smoke units and 
gas and steam-operated recirculating 
heating systems for all types of smoke 
house operations. Stainless steel will 
be a feature of all equipment. The firm’s 
headquarters will be at 809 North 
Broadway, New Philadelphia, Pa. 

AURORA PUMP CO.: Ernest L. 
Abramson, development engineer, has 
joined this Aurora, Ill. firm. Frank S. 
Main, president, said Abramson will 
participate in a broad development pro- 
gram involving new designs, new sizes 
and applications for Aurora centrifugal 
and Apco turbine-type pumps. 
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NEW TRIM ON CALFSKINS 











Recent experiments in trimming calf 
and kipskins by a few of the large pack- 
ers have produced the desired results 
and, effective last week, all of the large 
packers have turned to the new method 
of trimming. The new trim is com- 
parable to that employed on packer 
beef hides, which includes the removal 
of the snout, lips, ears, dewclaws and a 
portion of the tail piece, as shown in 
the diagram. 

The snouts and lips are removed by 
cutting the skin in about a straight 





line across the face just slightly above 
the nostril, parallel with and at the 
narrow “V” portion of the mouth crev- 
ice, leaving no loose edges. The ears 
are removed by cutting in a straight 
line across at the base of the ear. No 
portion of the ear cartilage or loose 
edges should be in evidence. The tail 
piece is cut so as to leave from 4 to 6 
in. on the skin. 

According to the trade, there are 
several distinct advantages in trim- 
ming calf and kipskins in this partic- 
ular manner. Skins lie much flatter in 
the pack, resulting in a better and more 
uniform cure. Utilization of additional 
trimmings, saving in freight rate 
charges, and the potential possibilities 
of increased prices are a few factors 
which played a part in the adoption of 
this new style of trim. 


HOSTS OF FOOD EDITORS 


Among the 21 companies and associa- 
tions participating as hosts of the 1949 
Newspaper Food Editors’ Conference 
are Armour and Company, Swift & 
Company, Wilson & Co., Libby, McNeill 
& Libby and the American Meat Insti- 
tute, J. H. Sawyer, jr., chairman of the 
event, has announced. The meeting will 
be held at the Drake hotel, Chicago, the 









‘**“EMMA"’ A 9000 Pound Elephant, 
rey on “ALUMI-LUGS” Each weigh- 
ing ONLY 11 pounds. 


Standard Size . . Price $14.50 Ea. 
Junior Size... . Price $13.50 Ea. 
net FOB factory 


Quantity order discount 
NAME EMBOSSED FREE 
Manufactured and Distributed By 


J. Ms. GORDON COMPANY 32” Long x 13%” Wide x 10” Deep 
— Designers— Engineerin <atiy a Cubic Content 2.45 Feet 
te op ye Meat Load Capacity 100 Lbs. 

GLENDALE 1, CALIFORNIA “ALUMI-LUQ” stocks and Nests 


EMMA says *ee 
“Class always tells! 
‘ALUMI-LUG’ tops ‘em all!’ 


SENSATIONALLY RUGGED! 
COMPLETELY SANITARY! 


Aluminum Delivery and Storage Meat 
Lug. Fitted with Aluminum hinge 
clips, rivets and Aluminum Handles, 
heat treated to maximum hardness. 
WATER TIGHT. 





Patent No. 
Des. 149808 


ALUMI-LUG 
STANDARD SIZE 














week of September 26. 
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Goat Controlled 


BONELESS BEEF o* BEEF CUTS 


FOR CANNERS, SAUSAGE MAKERS, 
HOTEL SUPPLIERS, CHAIN STORES, 
AND DRIED BEEF PROCESSORS 


Are you fully satisfied with your bone- 
less beef situation? Are you getting 
consistent quality and handling at the 
right price? Why not discuss your prob- 
lem fully with people who have made 
a close study of this phase of the meat 
packing industry? Write us today about 
our cost-control system for supply- 
ing your boneless beef needs in the 









.most economical manner. Check and 
return coupon. 


vu. Ss. Inspected mEaTs ONLY 


B ( hah ins A Ca 


2055 W. PERSHING ROAD, CHICAGO 9, 








© Corned Beef 


0D Boneless Chucks 
(neck straps and sinews 
removed) 


0 Boneless Rumps 

0 Beef Clods 

O Beef Trimmings 

0 Boneless Butts 

O Shank Meat 

O Beef Tenderioins 

O K Butts 

D Boneless Briskets 

0 Boneless Beef Rounds 


0D Insides and Outsides 
and Knuckles 


© Shert Cut Boneless 
Strip Loins 


0 Beef Rolls 
0 Boneless Barbecue Round 








wey) es ae ee ee 


on all Barrels and Cartons 


ILL., (Teletype CG 427 
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MEAT IS INJURED 
BY STAGNANT AIR 












































TE fol 


{™. REFRIGERATOR FAN 


cur 
Keeps Air Moving. ce 

Prevents Off Flavors. 

Keeps Walls and Ceilings Dry. HAS 
Prevents Frost and Ice on Coils. TH 

Prevents Shrinkage. 


Reduces Refrigeration Costs. NE VE R F A 


FREE MANUAL | 
jl y 
| 


sf 





Write for free manual No. 241 giving valuable 
information about air circulation in refrigerated 
spaces. 


Il OP EX... ; 
af we ELECTRIC COMPANY 


Mfrs. of Refrigerator Fans, Fly Chaser Fans 
and Meat Choppers 


3089 RIVER RD. RIVER GROVE, ILL. 
*REG. U.S. PAT. OFF. 


NOW! Provide 
AMAZING LOW COST 
TRUCK REFRIGERATION! 


y ] D) INDUCTION 


CONDITIONER 


or discoloration of perishables ever! 
Why? Because this Conditioner uses 
the surest and cheapest of all refrig- 
erants . . . natural icel No noxious 
fumes! No damp, bacteria-breeding 
floors! Every cubic inch of air is re- 
washed and recooled every two or 
three minutes! 















































Check These Features! 


® Low Initial Investment—80% less! 

® Low Operating Cost 

® Operates with Own Motor Off Truck Battery 
® No Maintenance Cost 

® No Replacement Parts Required 

® 30 Minute Installation by ANY Mechanic 

® Holds ideal Temperature 40 to 44 degrees 

® No Mechanical breakdown with costly loads! 


| Write Dept. D., Today for Booklet and Prices 
AIR INDUCTION ICE BUNKER CORP. 
122 West 30th Street, New York 1, N.Y 


ALL STEEL CONSTRUCTION, LIGHT, STURDY, RUSTPROOF! 














tems Play Safe! Order NOW And insure Delivery when you need it! 
Firm als AIR INDUCTION ICE BUNKER CORP. 
pera a os & & w. Geese: 
fe aS Ea a Ee 74 122 WEST 30th STREET, NEW YORK 1, N. Y. 
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PLANT OPERATIONS 
Ideas for Operating Mon 





REMOVING MEAT FROM MOLDS 


The removal of meat, such as cooked 
ham and luncheon meat, from the molds 
in which they are cooked under ratchet 
pressure is sometimes a difficult task. 
The meat juice forms a bond with the 
mold which requires positive pressure 
to break. One method used is to hit the 
bottom of the mold on the table to break 
the bond and then to free the product 
with quick jerky moves of the inverted 
mold. The objection to this practice is 
that it is time-consuming and frequent- 
ly results in damage to the mold. 

Another technique is to insert an air 
nozzle in one side of the mold between 
the meat and retainer and use the air 





pressure to loosen the meat from the 
mold. The retainer is then inverted and 
the meat drops out. The objection to this 
method is that frequently the air will 
escape in the area of the insertion with- 
out freeing the meat and the nozzle will 
have to be reinserted elsewhere with 
loss of time. Furthermore, careless in- 
sertion of the nozzle may damage the 
appearance of items like luncheon 
meat. 

A novel solution to the problem is em- 
ployed in the plant of Richter’s Food 
Products, Inc., Chicago. A hole of % in. 
diameter is drilled in the center of the 
bottom of molds used for hams and 
cooked loaves. The hole is reamed slight- 
ly on the outside of the retainer and 
a self-closing air valve, the outer tip 
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of which is beveled to fit into the open- 
ing in the mold, is hooked up at the 
washing table. 

The full molds ake brought to this 
table and, after the lid is removed, the 
mold is lifted bottom side up so that 
the air valve fits into the mold opening. 
A slight tilting of the mold opens the 
air valve which then admits an even 
air pressure throughout the retainer, 
forcing out the meat. Being admitted in 
the center, the air moves in an even 
manner throughout the space between 
mold and loaf, assaring quick removal 
of the product. 


Most products can be placed in the 
mold with no liner, although certain soft 
products, such as bologna, require a 
light paper liner over the hole in the 
mold. However, this requires little time 
and the paper liner is removed when the 
cooked product is washed after being 
removed from the mold. 


CLOSING STEAM VALVES 


In certain packinghouse operations it 
may be necessary to shut off a live 
steam lime quickly. In the rendering 
departments, delay in turning off the 
steam at the end of the cook period 
may result in scorching the melted 


PROPERTY O 


SEATILE PUBLIC LIBRAF 


fats. The difficulty in speedy steam 
shut-off arises from the heat of the 
valve. Passage of live steam under nor- 
mal house pressure heats the valve 
handle to the point where it cannot be 
touched with a bare hand. The oper- 
ator must then find a glove or wiping, 
rag to permit him to grasp the handle. 
If the valve is opened all the way, there 
may even be a pause in closing while the 
worker permits the heated glove to cool. 


A simple and effective remedy has 





been adopted by the Reliable Packing 
Co., Chicago, on its steam lines in the 
rendering departments. A handle with a 
wooden grip (see photo) is bolted to the 
valve wheel. The wooden grip on the 
handle acts as an insulator which per- 
mits immediate gripping and quick 
closing. The handle bolted to the valve 
wheel is of the type found on domestic 
meat grinders. 











WESTINGHOUSE MANUFACTURING AND REPAIR PLANT 


Full-scale operations at the newly completed Westinghouse manufacturing and 
repair plant at 3900 W. 41st st., Chicago, began recently. This new $2,000,000 
plant is built om 22 acres of ground and so designed as to expand its facilities 
as industrial Chicago expands. Covering some 230,000 sq. ft. of floor space, it 
is the largest electrical repair plant in the midwest. J. S. Hagan, Northwestern 
district manager of the manufacturing and repair department, reported these ex- 
tensive facilities will be able to accommodate all types of electrical repairs on 
heavy traction apparatus, large rotating equipment, industrial motors and control, 
power and distribution transformers, and reoperation of refrigeration units. The 
plant is also engaged in the manufacture of switchgear, industrial control, control 
centers, lighting and power panels, and mining-permissible control. 
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The BEST in 
SMOKEHOUSE EQUIPMENT 


UNIFORM TEMPERATURE 
SPEED IN OPERATION 
MINIMUM SHRINK 

MINIMUM CASING BREAKAGE 
LOW OPERATING COSTS 


SIMPLICITY OF DESIGN 


a EE Soe ee: MR. 


EASY MAINTENANCE 





Partial List of Users of Julian Smokehouses 


\V EASY CLEANING NAME No. of Houses NAME No. of Houses 
American Packing & Provision Company 2 The Wm. Schiuderberg—T. J. Kurdie Co. 3 
Hunter Packing Company............ 6 Slotkowski Sausage Company........ 3 
SG I I «0.060 6 cncencsccvese 1 Smithfield Packing Company.......... 5 
J U L I A N E. Kahn's Sons Company............. 8 Tennessee Packing Company......... 1 
Kerber Packing Company............ 1 Tobin Packing Company............. a 
Engineering Company SINS 656 p-35c cdc ccctccccces 2 ee ian ccceceend 005s a 
George H. Meyer Sons............... 3 Valleydale Meat Packers............. 2 
319 W. HURON ST., CHICAGO 10, ILL. Nevhoff Brothers. ..............00005 5 Vienna S$ ge Mfg. Company....... 5 











E. G. JAMES COMPANY 


THE PAK-TYER 
INCREASES 
PRODUCTION, 
REDUCES COSTS! 


THREE MODELS 
F-6 packages upto 6” high 
F-10 packages up to 10” high 
F-16 packages up to 16” high 





Anything that can be tied by hand can be tied faster, 
neater and better with a PAK-TYER. You can single tie 
up to 60 packages per minute or cross tie with 2 knots up 
to 25 or 30. Automatically adjusts itself to any size.or 
shape package. 


No limitation as to width or length of package. Automatic 
or foot treadle operation. 


Illustrated circular and prices on request. 
See it in operation gt the NIMPA Convention. 


E. G. JAMES CO. 


316 South La Salle Street 
HA rrison 7-9062 * Chicago 4, Ill. 


‘New Unit 
Speeds 
Smokehouse Cleaning 


OU can now clean smokehouses more often and faster— 
with the Oakite Hot-Spray Unit shown above. Here’s why: 














This designed-for-the-job Oakite Cleaning Unit delivers 
1% gallons of soil-penetrating Oakite detergent solution 
per minute under 30 Ibs. pressure. Burned-on grease and 
creosote literally roll off. That means faster cleaning... . 
lower cleaning costs. 


The Oakite Hot-Spray Unit is versatile, too. By using 
specialized Oakite cleaners you can derust and descale 
belly boxes . . . clean iron chill vats, beef rendering kettles, 
floors . . . strip paint. Helpful facts FREE. Write Oakite 
Products, Inc., 20A Thames St., N.Y. 6, N.Y. 


OAKITE 


e966. u.5 Pat. OFF. 


INDUSTRIAL CLEANING MATERIALS - METHODS - SERVICE 












Technical Service Representatives Located in 
Principal Cities of United States and Canada 
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NEW EQUIPMENT ncsiosic 





TRUCK REFRIGERATION UNIT 


Freezerver Products, Inc., Lansing, 
Mich., is manufacturing a truck refrig- 
eration unit for use in most insulated 
bodies. The unit is completely inde- 
pendent of the truck motor and occu- 
pies only 18 cu. ft. While on the road 





the Freezerver unit operates on a gaso- 
line engine and at the dock is driven by 
a 110- or 220-volt, 60-cycle electric 
motor. A snap action valve automatic- 
ally controls the temperature. The unit 
refrigerates only on demand from the 
control valve. Its features are said to 
include controlled temperature; low cost 
per ton mile; ease of installation; low 
cost maintenance, and automatic de- 
frosting. It is a completely packaged 
unit. 


FLEXIBILITY IN OVEN 


Union Steel’s “Q-F Series” Flex-o- 
matic oven is said to have the flexibility 
features that make easy the quick 
changes needed in variety baking. It has 
standardized panels, corners and end 








closures which have been pre-engineered 
to blend into single or multiple units. 
Controls and drive mechanisms can be 
located at either end of the oven. Firing 
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also can be done from either end or 
the back. 


New features include “aluminized” 
stee] interior panels to reflect heat more 
efficinetly, fiberglass insulation to min- 
imize heat and steam-loss, safety sta- 
bilized trays to assure level baking 
surface and stainless steel vertical drop 
doors to give access to the baking area. 
Doors are also counterbalanced for 
fingertip control. White enamel and 
stainless steel make the series easy to 
clean and to keep clean. 


CASING APPLIER 


The new Tipper casing applier, said 
to work effectively on sheep and hog 
casings and beef rounds, is being na- 
tionally distributed 
by Sylvan Blond- 
heim, San Fran- 
cisco, Calif. The 
applier consists of 
a one-piece unit 
suspended with two 
snap hooks. The 
machine is easy 
to use. A slight 
pressure brings the 
applier down to 
horn. It will not 
bounce when re- 
leased because of a 
snubber inside the 
spring. The unit 
operates without belts, will not slip and 
has ample power to pull on heavy cas- 
ings, the maker states. Sealed ball- 
bearings insure smooth operation. 
Motor and gear cases are fully enclosed. 
The main and jack shafts are made of 
stainless steel. The sanitary shaft hous- 
ing is chrome plated, and gear case and 
bells are made of polished aluminum. 


INDICATING CONTROLLER 


A new type of indicating controller 
for the measurement and control of 
process variables such as temperature, 
voltage, amperage, pressure and speed 
has been developed by Wheelco Instru- 
ments Co., Chicago, as a part of the 
company’s Capacitrol line. The instru- 
ment, named “Multi-Switch” Capacitrol, 
features a distant view scale, front ac- 
cessibility, plug-in chassis design and 
voltage selector plug. 

The unit is available with four 
switches (S.P.D.T.), providing a selec- 
tion of six different switching sequences 
for a large variety of control functions. 
A high resistance direct reading meter 
movement with Alnico V Magnet is used 
for applications which fall in the pyro- 
metric range. 





New Trade Literature 


Steam Boilers (NL 580): A six-page, 
two-color brochure contains photo- 
graphs of a gas fired boiler and an oil 
fired boiler and tables for each gas and 
oil fired boiler, listing sizes, weights 
and dimensions, and a list of equipment 
furnished with each boiler—Alert En- 
gineering Products Co. 


Trailer Designs (NL 585): A 16-page 
catalog entitled “Specialized. Trailers,” 
approaches the subject in three ways. 
The first explains the economies pos- 
sible with trailers when used in the 
“trackless train” system. The second 
section describes and illustrates the 
types of trailers available. The third 
section outlines the factors a purchaser 
should seek in an industrial trailer.— 
Mercury Manufacturing Company. 

Battery Handbook (NL 586): A 40- 
page handbook on battery technology is 
prefaced by two double-page spreads 
giving exploded views of the tape- 
insulated and mat-insulated types of 
batteries. The handbook is divided into 
four sections: care and operation; 
maintenance and repairs; parts; and 
technical data. Illustrations are used 
throughout to show parts and repair 
sections.—Gould Storage Battery Corp. 

Germicidal Lamps (592): A new 
eight-page booklet containing basic in- 
formation about the various types of 
Sterilamps, their operation and applica- 
tion, gives a brief summary of the 
fundamental information regarding 
ultra-violet light. Technical information 
concerning characteristics, output, tem- 
perature ratings, metering and main- 
tenance of the Sterilamp are included. 
Suggestions are offered as to how the 
lamp can be used in refrigeration and 
cold storage plants.—Westinghouse 
Electric Corp. 

Cleaner (NL 587): A four-page bro- 
chure listing the uses and features of 
the Jet cleaner, with photographs show- 
ing the various uses for this type of 
cleaner, has been published. Some of 
the features claimed are: speed, versa- 
tility, detergent or solvent, full con- 
trollability and no moving parts. It 
comes in two models, stationary and 
portable.—Sellers Injector Corporation 


Use this coupon in writing for New Trade 
Literature. Address The National Provisioner, 
giving key number only. (5-7-49). 


——S aan 


anne 
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Inspected Meat Output Increases 8% in 
Week; Exceeds Year Ago Figure by 14% 


EAT production under federal in- 

spection in the week ended April 
30 totaled 295,000,000 lbs., the U. S. De- 
partment of Agriculture estimated this 
week. There was an increase over last 
week in the slaughter of all species and 
production was 8 per cent above 273,- 


put of inspected veal in the three weeks 
under comparison was 13,300,000, 13,- 
000,000 and 13,000,000 lbs., respectively. 

Hog slaughter reached 1,004,000 head 
—B5 per cent above 954,000 reported last 
week and 18 per cent above the 853,000 
kill of the same week in 1948. Produc- 





age weights of the preceding week. 





ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND MEAT 
PRODUCTION’ 


Week ended April 30, 1949 


Week Pork Lamb and Total 
Ended Beef Veal (excl. lard) mutton wat 
Number Prod. Number Prod. Number Prod. Number Prod Prod. 

1,000 = mil. Ib. 1,000 mil. fh. 1.000 mil. Ib, 1,000 = mil. Ib. mil. Ib 

Apr. 30, 1049........ 252 138.6 140 13.3 1,004 136.5 160 7.0 295.4 

Apr. 23, 1949........ 231 128.7 138 13.0 954 125.0 141 6.3 273.0 

Seae - 0, BOER... cc sves 217 114.6 127 13.0 853 120.3 240 10.9 258.8 

AVERAGE WEIGHT (LBS8.) LARD PROD. 

Week Sheep & Per Total 
Ended Cattle Calves Hogs lambs 100 mil. 
Live Dressed Live Dressed Live Dressed Live Dressed ths. Ihe 

Apr. 23, 1049........ 987 550 169 95 241 136 6 44 14.3 34.7 

Apr. 16, 1949........ 999 557 167 94 238 131 97 45 15.1 34.3 

Bey By BOG. cc cccss 968 528 180 102 244 141 9S 45 13.4 27.9 


11949 production is based on the estimated number slaughtered for the current week and on aver- 


with comparisons 








000,000 lbs., reported for the preceding 
week and 14 per cent above 259,000,000 
Ibs. recorded for the same week last 
year. 

Cattle slaughter of 252,000 head was 
up 9 per cent from 231,000 reported last 
week and 16 per cent above the 217,000 
kill of the corresponding week last year. 
Beef production was estimated at 139,- 
000,000 lbs., compared with 129,000,000 
Ibs. recorded for the week last year. 

Calf slaughter of 140,000 head com- 
pared with 138,000 reported last week 
and 127,000 in the period last year. Out- 


tion of pork was 136,000,000 lbs., com- 
pared with 125,000,000 in the preceding 
week and 120,000,000 in the same period 
last year. Lard production was esti- 
mated at 34,700,000 lbs., compared with 
34,300,000 in the previous week and 27,- 
900,000 processed in the week last year. 


Sheep and lamb slaughter of 160,000 
head compared with 141,000 head re- 
ported last week and 240,000 in the 
week last year. Production of inspected 
lamb and mutton in the three weeks un- 
der comparison amounted to 7,000,000, 
6,300,000 and 10,900,000 Ibs. 














POORER RESULTS ON MEDIUM AND HEAVYWEIGHT HOGS 


(Chicago costs and credits, first three days of week.) 


Prices in the live hog market strength- 
ened this week with average increases 
for the three weights tested ranging 
from 14c to 3lc per cwt. higher. How- 
ever, a lower trend was again in evi- 
dence for pork products, resulting in 
poorer cutting margins. 


—— 180-220 lbs._—— 





Value 
Pet. Price per per cwt. Pet 
live per ewt. fin. live 
wt. Ib. alive yield wt. 
Skinned hams ..... 12.6 438.5 $5.48 § 7.87 12.6 
UD cewedctccses DO Qa 1.46 2.11 5.5 
Boston butts ...... 4.2 382.7 1.38 1.99 4. 
Loins (blade in)....10.1 44.3 4.48 6.47 9. 
Bellies, 8. P....... 11.0 29.3 3.22 4.66 9. 
Bellies, D. S........ ay ee ae uae 2. 
DOL BRCM .wcccscce es ese eee 3. 
Plates and jowls. 11.0 .82 .46 3. 
Raw leaf .......... 34 10.4 24 .33 2. 
P. 8. lard, rend. wt. 13. 9 11.8 1.64 2.34 12. 
Spareribs .......... 1.6 38.7 .62 .89  ¥ 
Regular trimmings.. 3.8 17.1 56 .80 3. 
Feet, tails, etc..... 2.0 12.3 -25 36 2. 
Offal & miscl ae 55 0 
$20.20 $29.07 


Total Yield & Value.69.5 


Per 
ewt. 
alive 
a a $18.35 
Condemnation loss......... F Per ewt. 
Handling and overhead. 1.10 fin. 
yield 
TOTAL COST PER CWT. $19.54 $28.12 
TOTAL VALUB ........... 20.2 29.07 
Cutting margin ......... “bh d .95 
Margin last week........ + 1.24 + 1.79 





This test is computed for illustrative 
purposes only. Each packer should fig- 
ure his own test, using actual costs, 
credits, yields and realizations. Values 
reported here are based on available 
Chicago market figures for the first 
three days of the week. 


220-240 Ibs.——— ——240-270 Ibs,—— 
Value Value 
‘t. Price per per cwt. Pet. Price per per ewt. 
per ewt. fin. live per ewt. fin. 
Ib. alive yield wt Ib alive yield 
43.5 $5.48 §$ 7.70 12.9 43.3 $5.59 § 7.84 
25.4 1.40 1.96 5.3 24.9 1.32 1.84 
32.2 1.32 1.86 4.1 31.5 1.29 1,80 
43.4 4.26 6.03 9.6 39.5 3.79 5.29 
28.3 2.69 3.82 3.9 24.0 93 382 
20.7 44 -62 8.6 20.7 1.78 2.49 
7.8 -25 B35 4.6 8.3 .38 53 
11.0 .83 46 3.4 11.0 37 53 
10.4 -22 .32 2.2 10.4 -23 32 
11.8 1.45 2.04 10.4 11.8 1.23 1.71 
31.4 oO 72 1.6 24.0 .B8 3 
17.1 53 72 2.9 17.1 0 .70 
12.3 25 34 2.0 12.3 25 .B4 
ob 5 7 ‘ Sa AS 7 
$19.67 $27.71 71.5 $18.59 $26.00 
Per Per 
ewt. ewt 
alive alive 
$18.38 $18.18 
09 Per ewt. ov Per ewt. 
96 fin. 86 fin. 
-- yield -_— yield 
$19.43 $27.37 $19.13 26.76 
19.67 27.71 18.59 26.00 
+$ .24 +$ .34 $ 54 —$ .76 
— .4 on 00 - 13 _— 18 








AMI PROVISION STOCKS 


A 1 per cent decline in pork meat 
stocks during the last two weeks of 
April was reported by packers to the 
American Meat Institute. April 30 
stocks totaling 458,300,000 lbs. com- 
pared with 464,800,000 lbs. reported 
two weeks earlier, and were also under 
495,600,000 lbs. held a year earlier and 
the 579,800,000 lb. average for 1939-41. 


Lard and rendered pork fats moved 
out of storage at a faster pace, declining 
from 175,200,000 lbs. on April 16 to 
166,400,000 Ibs. at the end of the month, 
a decrease of 5 per cent. These stocks, 
however, were 17 per cent larger than 
holdings of 142,300,000 Ibs. last year 
on the comparable date, but under the 
181,000,000 lb. average. 

Provision stocks as of April 30, 1949, 
as reported to the American Meat In- 
stitute by a number of representative 
companies, are shown in the table that 
follows. Because the firms reporting are 
not always the same from period to 
period (although comparisons are al- 
ways made between identical groups), 
the table shows April 30 stocks as per- 
centages of the holdings two weeks 
earlier, last year and the 1939-41 aver- 
age for the comparable date. 

Apr. 30 stocks as 
Percentages of 
Inventories on 

Apr. May 


16, 1, 1939-41 
1949 1948 av. 
BELLIES 
Cured, D. 8. ease 63 es 
Cured, 8. P. ‘and ‘D. C a 120 106 
Frozen-for- cure, D. 8S 115 23 iy 
Frozen-for-cure, 8.P. and D.C. 94 SS bu 
Total bellies ...........+.+. os so 90 
HAMS 
Cured, 8.P. regular... -. +108 &2 6 
Cured, S.P. skinned..... -. 107 120 74 
Frozen-for-cure, regular ...... nO 25 1 
Frozen-for-cure, skinned ..... 105 70 79 
Total hams .............- 106 2 oo 
PICNICS 
Oured, B. Pi cccvcescvecscece . 04 138 s1 
Frozen-for-cure ...... epuwne ae 104 st 
Total picnics ..... okte ae 116 SS 
FAT BACKS, D.8. CURED oe 115 bs] 
OTHER CURED & FROZEN 
Care@, D Bi. cecccccsccrs+ DD 120 i 
Cures, G. Pu. ..ccscess ee 141 batt) 
Frozen-for-cure, D. S......... 108 116 
Frozen-for-cure, 8S. P......... 98 104 u7 
Total other ......+-+.+- . 8 120 SG 
TOT. D. 8. a ITEMS 102 75 
TOT. S.P. & D. CURED...... 102 123 78 
TOT. FROZ. ror D.S. CURE. ..106 53 
TOT. S.P. & D.C. FROZEN..... 06 S53 SN 
BARRELED PORK SS 108 16 
TOTAL CURED AND ‘FROZEN- 
POR OORM cvsccesccccvvcces 99 4 77 
FRESH FROZEN 
Loins, shoulders, butts and 
GPOPOTIOD occ ccccccccccevces 92 89 s4 
All other ....ccccecess scons OO 6s 130 
errr ee 93 7 99 
TOT. ALL PORK MEATS. - 0 92 79 
RENDERED PORK FAT.. Rvaee Gn 104 ° 
EMT cccccveaseccccccsescocce 95 117 90 


*Included with lard. 


CHICAGO PROV. SHIPMENTS 


Provision shipments by rail from Chi- 
cago for the week ended April 30: 


Week Previous Cor. wk. 


Apr. 30 week 1948 
Cured meats, 
pounds ........17,439,000 15,719,000 17,889,000 
Lard, pounds ....34,067,000 6,253,000 23,912,000 
Fresh meats, 
pounds ........ 6,464,000 51,729,000 4,226,000 


Take time out for a laugh and read 
Beware of the Bull. 


The National Provisioner—May 7, 1949 








ioved 
ining 
6 to 
onth, 
ocks, 
than 
year 
* the 


ks as 
sof 
son 
39-41 
av. 
106 
9 
90 


84 


99 


79 


90 


TS 
Chi- 
wk. 

48 


89,000 
12.000 


6,000 


read 













of both 


* Circulates 2500 cu. ft. of air per minute 
* Operates directly from battery 

* Controlled from driver's position 

* Easily installed in any part of truck 

* Uses water ice, dry ice, or combination 


* Convenient, speedy icing and re-icing 
* Does not require doors cut in truck body 






TRUCK REFRIGERATION UNIT 
Electrically Operated 


LOWEST INITIAL INVESTMENT! 








Available in 
two sizes: 
20” x 27” x 60", 
450 Ib. cap. 
20” x 38” x 63”, 
650 Ib. cap. 
Motor: 6 volt, 
direct cur. 
Fon: 8” blowertype 
(squirrel cage) 


REE: 2 see ae cee 














DROMGOLD & GLENN 


332 SOUTH MICHIGAN AVENUE *CHICAGO 4, ILLINOIS 





SPEED AND 
ECONOMY 





PETERS JUNIOR CARTON 
FORMING AND LINING MA- 
CHINE sets up 35-40 cartons per 
minute. One operator required. 





PETERS JUNIOR CARTON 
FOLDING AND CLOSING MA- 
CHINE closes 35-40 cartons per 
minute. No operator required. 


Mechanization is the key to 
greater profits and success. 
Peters carton packaging ma- 
chinery has been developed 
to help you automatically 
produce better lard and short- 
ening cartons, with greater 
SPEED and ECONOMY. 


They are important factors 
in carton packaging opera- 
tions, since they save on time, 
labor and materials. 


If you are not satisfied with 
your present carton packag- 
ing costs, try Peters for the 
best in packaging machinery. 
Send us samples of the car- 
tons you are now using. We 
will gladly make recommen- 
dations for your requirements. 


PETERS MACHINERY CO. 
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in name... 


high grade in fact! 























A.C. 110-125 VOLTS-60 CYCLE 


Model Des 


Reflector Ballast 

1S-2040SP 48" long 

This Packing House Fixture requires no starters—instant starting 
UNDERWRITERS LABORATORY APPROVED! 





BOSS | FLUORESCENT LIGHT FIXTURE 


Lamps Watts 
14%” wide Inst. 2 40 


A new protective process makes 
possible successful use where 
dampness, salt air and animal 
acid conditions prevail. 









This Fluorescent Fixture is uncon- 
ditionally guaranteed against 
rust or ballast trouble for one 
year. 


For prices, terms and delivery write: 


THE HUENEFELD COMPANY 


2701 SPRING GROVE AVE., CINCINNATI 25, OHIO 














ELIN'S 
ORIGINAL PHILADELPHIA SCRAPPLE 
HAMS + BACON - LARD + DELICATESSEN 


PACKERS - PORK - BEEF 
John J. Felin & Co. 


INCORPORATED 


4142-60 Germantown Ave. 
PHILADELPHIA 40, PENNA. 

















STAINLESS 
STEEL 


Adelmann Ham Boilers 
now available in this 
superior metal. Life-time 


wear at economical cost. 


Inquiries Invited 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N.Y.* Chicago Office, 332 S. Michigan Ave., 4 



























RATH MEATS 


Finer Flavor from the Land O'Corn/ 
Black Hawk Hams and Bacon 

Pork: Beef * Veal * Lamb | 

Vacuum Cooked Meats 


THE RATH PACKING COMPANY, Waterloo, lowa 








COOKING TIME REDUCED 
33% BY GRINDING 


IN THE 


M&M HOG 


CUTS RENDERING 
COSTS 


Reduces fats, bones, car- 
casses etc., to uniform 
fineness. Ground product 
readily yields fat and moisture content. Reduced cook- 
ing time saves steam power and labor. There's an M&M 
HOG of the size andtype to meet your requirement. Write 


MITTS & MERRILL 


Builders of Machinery Since 1854 
1001-51 S. WATER ST., SAGINAW, MICH. 
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MEAT AND SUPPLIES PRICES 
Chicago 





WHOLESALE FRESH MEATS 


CARCASS BEEF 
(L.C.L. prices) 
May 4, 1949 
per lb. 


Choice native steers— 

All weights ............ 
Good native steers— 

All weights ............ a 
Commercial native st 

All weights .... 
Utility, all wts 
Hindquarters, choice 
Forequarters, choice 
Cow, commercial . .. 







BEEF CUTS 

(L.C.L. prices) 
Steer loin, choice, trimmed.70 @72 
Steer loin, good, trimmed..61 @64 





Steer loin, commercial... .. nese 
Steer round, choice........ 47 @5O 
Steer round, good.......... 47 @50 
Steer rib, choice........... 50 54 
OED GE, Bon ccesccesss 46 48 
Steer rib, commercial. ..... 
Steer sirloin, choice....... 9% @o97 
Steer sirloin, commercial... anae 
Steer brisket, choice...... 32 34 
Steer brisket, good........ 32 34 
Steer chuck, choice........ 34 39 
Steer chuck, good......... 34 39 
Steer back, choice......... 66 68 
Steer GR, BOG. ccscccecs 65 
Navels, good ..........06+ 12 18 
Fore shanks .............. 2 31 
Hind shanks .............. 24 
Steer tenderloins.......... 1.40@1.45 
Cow tenders, 5 up......... “on 
SONU GD Sésccnsecovecd 23 25 
BEEF PRODUCTS 
(L.C.L. prices) 

Brains .. weereee @i7 
Hearts @is 
Tongues, select, 3 lbs. & up, 

SGD GP Mec cccevccees 34 @35 
Tongues, house run, 

fresh or froz............ 26 @ a 
BEES, GRUNGE 2. cccccace. 7 @ 
Livers, regular ........... 47 %@ 48% 
DE. adteernedewhus cee 20 @21 
Cheek meat, trimmed...... a3 
Lips, scalded ............. 9 @lw 
DL ddd ptubedtnaseseses 8 @8&% 
ED Adectveegetacdévorsees & @ 8% 
| RC ee 4%@ 5 


CALF—HIDE OFF 
(L.C.L. prices) 
Choice, 170 Ibs. down...... 
Good, 170 Ibs. down....... 
Commercial .......+...0+.. 
GE <ccaneseaccdsevesse 


VEAL—HIDE OFF 
(L.C.L. prices) 

Choice carcass ........... 38 
Good carcass ........... 

Commercial carcass 

WOE wre dbossseendcceves 2 





Choice lambs . ocoarel 
BOGE TING octeccccccccics ‘, 
Commercial lambs 

MUTTON 


(L.C.L. prices) 





GOOG osc vest veccvcveseveve 
Commercial ............+. 
WG ccocnscccces 
FANCY MEATS 
(L.C.L,. prices) 
35 


Tongues, corned .......... 5 @36 
Veal breads, under 6 oz.... asi 
PD OE Wis os ccndisvesies ass 
_ | “Sere ass 
Beef kidneys ........... : @i9 
Cee MO “wecsccssncses 24 @25 
Lamb fries ............. : aso 
Beef livers, selected....... @ne6 
Ox tails, under 4% Ib...... @10 
Over HB Wik cdveve cciwrs 21 @22 
WHOLESALE SMOKED 
MEATS 


(L.C.L. prices) 
Fancy regular hams, 
14/18 Ibs., parchment 
PODER wccccvcswevesecs 47 @49 
re. skinned hams, 
,i a parchment 
0 0ebeseesocesses 49 @52 


DEGGP ccccccecsceoess 50 @52 
Fancy hey brisket off, 
bacon, 8 lbs. down, wrap.49 @51 
square cut soodlens bacon, 
8 Ibs. down, wrap....... 47 @49 


FRESH PORK AND 
PORK PRODUCTS 
(L.C.L, prices) 
Skinned ham, 10/16....... @45 
Reg. pork loins 





Spareribs, under 3 Ibs. 
Boston butts, 4/8 Ibs 





Boneless butts, ¢.t., .44 44% 
Neck bones ........... —_ 13 
Pigs’ feet, front.......... RY 
MBBROGS occ ccccccccssevéce @lu% 
SOEs crcvccccesesibccess 19 20 
MONERD occccceveasesevines 2: 
SE. -ccvteliinedovetatinile 11 @11% 
Snouts, lean in..........+. 9% @10 


SAUSAGE MATERIALS 
(L.C.L. prices) 
Reg. pork trim (50% fat). .174%@19 


Sp. lean pork trim, 85%. ..40%@41 
Ex. lean pork trim, 95%...44 @45 
Pork cheek meat..........32 33 
Pork tongues ............. 19 
Boneless bull meat........ ais 
Boneless chucks .......... 44% @45% 
Shank meat .............. 44 @44% 
Beef trimmings .......... a36% 
Beef. cheek meat.......... @31 
Dressed canners, 350/u 33 @33% 
Dressed, cutters, 350/up.. 33 @33% 
Dressed bologna bulls... ... 35% @36 
Boneless veal trim......... 39 @30% 


DRY SAUSAGE 
(L.C.L. prices) 
Cervelat, ch. hog bungs....83 @&SS 


DRED. 2 oc cccccccsosess 49 «@h4 
DORMER ccccccccccsccccess 

TEGRSOOENOR 20.00 ccc ccosccces 70 
Bi: G. BAN. co asavincd ces 75 @i77 
B. C, Salami, new con..... 46 
Genoa style salami, ch....79 @&86 
POUNONEEE  .dnccoceccesecse 70 
Mortadella, new condition. 46 
Cappicola (cooked) ....... 72 
Italian style hams......... 74 


DOMESTIC SAUSAGE 
(L.0.L. prices) 
Pork sausage, casings.40 @42 
Pork sausage, bulk........ 36 @38 
Frankfurters, sheep casings.46 @47 
Frankfurters, hog casings. . 45 
DOROGES 0ccc nce cdscnscoces 400 @44 
Bologna, artificial casings..42 43 
Smoked liver, hog bungs...48 @44 
New Eng. lunch specialty.60 @é62 
Minced luncheon — ch..49 @50 
Tongue and bi sn 3 
Blood sausage . 
SOUS 2. crccccccecs 
Polish sausage, fresh. @ 
Polish sausage, smoked. M4 @55 
SAUSAGE CASINGS 
(F. 0. B. Chicago) 
(L.C.L, prices quoted to manufac- 
turers of sausage.) 
Beef casings: 
Domestic rounds, 1% to 





in., 180 pack...... 40 @4i 
Domestic a, over 1%_ 
im., 140 peck ........408 nO aw 


Export rounds, wide, over 


BUD Bd. wecdocessccsoes 7 @85 
Export rounds, medium, 

1% to 1%.............0 @65 
—— rounds, narrow, 

1% in, under.......... 8 @95 


No. 1 weasands, 24 in. up.12 @14 
No. 1 weasands, 22 in. up.10 @il 
No. 2 weasands......... @6 
—- ovalea. 1%@ 


C0000 66 edees bases 1.15@1.20 
Miadles, Tne wide 
spavenne case 1.20@1.25 
Middies, stivet, extra 
2% @2% im. .......... 1.30@1.35 
Middles, select, extra, 

2% in. & up........+- 1.00@1.95 
Beef bungs, export No. 1..18 @19 
Beef bungs, domestic...... @13 
Dried or salted bladders, 

per piece: 

12-15 in. wide, flat...... 16 @18 
10-12 in. wide, flat...... 9 @il2 
8-10 in. wide, flat...... 5 @é6 
Pork casings: 
— narrow, 29 mm. 
cove sige etek TF 05 
Narrow, mediums, 29@ 32 
00ege0gnene ene 0 caeennine 
Medium, 32@35 mm..... 1.55@1.65 


Spe. medium, + 299 mm.1.10@1.15 
Wide, 38@43 m: @1.0 
Export bungs, 34 in. cut.29 @30 
Large — bungs, 

FF eye 18 @20 
Medium prime bungs, 


Small "pease bungs...... 1% -s 
Middles, per set, cap off .40 
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(L.C.L, prices) 

Whole for Saus. 

Caraway L¥ veoete 24% $3" 
imnos seed ....... 30 36 
Mustasé _ fey. yel 4 oe 
Marjoram, Chilean 27 31 
Sede scecves 23 $2 

© a . Morocco, 

Natural No. 1..... $3 $3* 
Marjoram, French .. 45 5O 
— Dalmation 

MIE cccesewwtsseo @30 @35 

SPICES 
(Basis Chgo., orig. bbis., bags, bales) 
Whole Ground 
Alispice, prime ... bi 83 

Resifted ....... 31 35 
Chili powder ..... 36 
Chili pepper ..... - 39 
Cloves, Zanzibar .. @29 
Ginger, Jam., unbl. 44 48 
Ginger, African... 31 $3 
Mace, fey. paats 

East Indies @1.26 

West Indies .. @1.19 
et flour, fey. @30 

BB scectsocee @2 
w est India Nutmeg @u 
Paprika, Spanish. . ae tt 
Pee. Cayenne .. 55 

ed No. 1...... @55 


epper, 
Packers ........ 1.4 
Pepper, black .... 1.04 
» be mes 1.30@1.85 1.40 
Pepper. c 
Malabar ....... 98 gi-e 
Black Lampong 98 1.0 
CURING MATERIALS 
Cwt. 
Nitrite of soda in 425-Ib ‘ 
bbis., del. or f.0.b. Chicago... .$ 8.89 
Saltpeter, n. ton, f.0 
Dbl. refined gran.........-++ 11.00 
Small crystals ......-.-s+00 14.40 
Medium crystals ..........-+ 15.40 


Pure rfd., gran. nitrate of soda. 5.25 
Pure rfd. powdered nitrate “ 


soda 
Salt, in min. car. of 60,000 ibe. 
only, paper sacked f.0.b. Chgo. 
Per ton 





G lated $19.52 
Medium 25.52 
Rock, bulk, 
ee Tr 10.74 
Sugar 
Raw, 96 basis, f.0.b. 
New Orleans bgestsatessees 5.70 
Standard gran., f.o.b 
refiners (2%) cecbdéuawe 7.95@8.10 
Packers’ c sugar, 
bags, acl tac ° 
Bees BG coc ccccccveccccscess 7.00 
Dextrose, per ¢ 2 
in paper ay dresses éoeeeed 7.08 





PACIFIC COAST WHOLESALE MEAT PRICES 





Los Angeles 
May 3 
FRESH BEEF: (Carcass) 
STEER: 
Good : 
400-500 Ibs. B sdscsucess 
500-600 lbs. 40.00@ 42.00 
Commercial: 
400-600 Ibs. .......... 39.00@ 41.00 
Utility: 
400-600 Ibs. .......... 37.00@ 38.00 
cow: 
Commercial, all wts.... 35.00€036.00 
Cutter, all wts......... 31.00@34.00 
FRESH VEAL AND CALF: (Skin-Off) 
Choice: 
GO-ESD TRO. ccccccceese sevee 
Good: 
80-130 Ibs. .......... 


FRESH LAMB & MUTTON (Carcass) 
SPRING LAMB: 


Choice 

40-50 Ibe. .... 2.66065. 52.00@53.00 
SP GE cccceccce .00@52.00 
Good: 

SGD TRB, cccccccscess 52.00@ 53.00 
50-60 Ibs. «0.66.66 ces 50.00@52.00 
Commercial, all wts.... 45.00@50.00 
Utility, all wts......... 43.00@ 45.00 

MUTTON (EWE): 
Good, 75 Ibs. dn....... 23.00@ 25.00 


Commercial, 75 Ibs. dn.. 23.00@25.00 


FRESH PORK CARCASSES: (Packer Style) (Shipper Style) 


GO-BSD PRB. cwcccccess — cocsescecs 
RSD-EST TRB. wc vccvccss 30,00@31.00 
FRESH PORK CUTS NO. 1 
LOINS 
BOO WS. seccoccccese 51.00@ 55.00 
BOES BB, sccccccccces 51.00@ 55.00 
Be EA. deccvscceess 30.00@ 54.00 


PORK CUTS NO. 1: 
—_ oe (Smoked) 
DB. ccccceccvess 49.004 54.00 
ie. 4 BE a8eeseteseue 49.00@54.00 





BACON, ‘Dry Cure”’ No. 1: 
G6 8 Ibe. .......ceees 42.00@ 46.00 
B-2O BRB. cccccvcccece 39.00@ 42.00 
10-12 Ibs. .......... . 89.00@42.00 
LARD, Refined: 
WISFOSS 60 cc ccccccsccece 14.00@ 15.00 
50 Ib. cartons & cans... 14.504015.50 
1 Ib. cartons........... 15.00@ 16.50 


San Francisco No. Portland 


May 3 May 8 
DB ccvtacevss $42. 43.00 
43.00@ 44.00 41.00@ 42.00 
39.00@ 40.00 37.00@40.00 


35.00@ 37.00 34.00@35.00 


36.00@ 38.00 36.00@38.00 
33.00@ 34.00 33.00@34.00 
(Skin-On) (Skin-Off) 

6.00.00 282i ot bs avase 


44.00@ 46.00 50.00@ 51.00 


50.00@53.00 52.00@53.00 
48.00@ 50.00 51,00@52.00 
50.00@53.00 2.00@53.00 
48.00@ 50.00 51.00@52.00 
44.00@ 48.00 47.00@ 48.00 
40.00@ 44.00 42.00@44.00 
25.00@ 27.00 26.00@ 29.00 


22.00@ 25.00 22.00@25.00 
(Shipper Style) 
33.00@35.00 
31.00@33.00 


30,00@30.50 


58.00@ 60.00 49.00@ 52.00 


57.00@ 59.00 49.00@ 52.00 
55.00@57.00 46.00@ 48.00 
anew ee 
(Smoked) (Smoked) 

56.00@ 58.00 54.00@ 59.00 
54.00@56.00 54.00@ 56.00 
52.00@ 54.00 51.00@54.00 
48.00@52.00 47.00@51.00 

oapstedhes 47 51.00 

sabnowegew 15.00@ 15.50 
16.00@17.00 15.50@ 16.00 








For 30 Yeors the 








THE FOWLER CASING CO. LTD. 


Largest Independent 
QUALITY AMERICAN HOG CASINGS 
in Great Britain 
8 MIDDLE ST., WEST SMITHFIELD, LONDON E. C. 1, ENGLAND 
(Cables: Effveece, London) 


Distributors of 
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NEW DISCOVERY 


Only a few months ago a marvelous new 
synthetic chemical was developed in the lab- 
oratory. KOCH learned that this chemical has 
sensational penetrating and “wetting” proper- 
ties—found that it soaks hog carcasses as they’ve 
never been soaked before. And KOCH pack- 
aged it for you as Old Baldy Hog Scald! 


Today, Old Baldy has been proved in actual 

use. Processors now understand that the roots 
of hog bristles, being softer than the bristles 
themselves, soak up Old Baldy like a sponge. 
That’s why the hair comes out quickly and 
easily—roots and all—leaving a clean, smooth 
carcass—no stubble under the skin. And yet 
it costs less than 3¢ a hog! 
















Old Baldy has to work for you— 
or it’s FREE! Buy any quantity 
under a firm guarantee of satis- 
faction or your money back! 












Boer TODAY 
40-1b- — ip. 31F 

50-Ib ~~ Ib. a4¢ 
so0-lb- on 33¢ 
spot. DATE, 32¢ 






SUPPLY COMPANY 
NORTH KANSAS CITY 16, MO. 





THE KOCH BUTCHERS’ 











@® VIBBERT and SONS 
fool /pohers 


U. S. Warehouse, Detroit 16, Michigan 


Grand Rapids 6, Mich. Cincinnati 2, Ohio Cleveland 15, Ohio 
1019 Pinecraft, S. E. Miami Building 1125 Schofield Bidg. 








E. J. COYLE 


EXPORTERS + BROKERS 





BUTTER © EGGS © CHEESE © POULTRY © PACKINGHOUSE PRODUCTS 





309 Bank of Nova Scotia Building 


Telephone 926551 Winnipeg, Canada 








Attention: 


SAUSAGE MERS! 


We now have the famous 1948 PIKLE- 
RITE SWEET PICKLE CHUNKS for your 
pimento pickle meat loaves. Samples 
and quotations sent on request. 


“Pikle-Rite Improves Your Appetite” 
PIKLE-RITE COMPANY, INC. 
Growers © Salters * Manufacturers 
3308 W. ARMITAGE AVE., CHICAGO 47, ILLINOIS 


Phones: Main Office—BE Imont Chicago, Ilinois 
Factory—Pulaski, Wis., Phone WI 
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CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 
CASH PRICES 


CARLOT TRADING LOOSE BASIS 
F.0.B. CHICAGO OR 
CHICAGO BASIS 


THURSDAY, MAY 5, 1949 
REGULAR HAMS 


Fresh or Frozen 8.P. 
 iares'e eee 41%n 41%n 
10-12 ......... 41%mn 41%n 
12-14 .......... 41%0 41%n 
7S -. 41%4en 414gn 
BOILING HAMS 
Fresh or Frozen 8.P. 
BORE os oct . 414%n 414n 
 hesés.cban 4l14,n 41\4n 
FOES neces e GR 4len 
SKINNED HAMS 
Fresh or Frozen 8.P. 
B cvcudecea 444 4444n 
coccccsoe 46% 44'4gn 
Seeee see ae 4in 
sevescve Ae 44in 
fescceses: Se 43%n 
Mm aesacnces 433, 43 4an 
errr re 43 43n 
S ceesees . 40% 40% n 
a BS ky 381gn 
No. 2's 
séudwes B44q 
OTHER D.8. MEATS 
Fresh or Frozen Cured 
Regular plates 1l4n l4n 
Clear plates .. Plen Sion 
Square jowls.. 14 15 
Jowl butts.... 10 10 


PICNICS 

Poem or Frozen 8.P. 
27n 
260° 
244on 
24n 


22%n 





BELLIES 
Fresh or Frozen 





FAT BACKS 

Green or Frozen Cured 
8% 8% 
8% 8% 
83 8% 
94 9% 
9, 914 
9%, 10 
9% 10 
9% 10 








MONDAY, May 2, 1949 
Open High Low Close 
May 11.70 11.92% 11.70 11.85 
July 11.82% 12.05 11.77% 11.95 
Sept. 11.82% 12.07% 11.82% 12.00 
Oct. 11.95 12.0744 11.9244 12.05b 
Nov. 11.95 12.05 11.95 12.05b 

Sales: 10,920,000 Ibs. 

Open interest at close Fri., Apr. 
29th: May 389, July 703, Sept. 523, 
Oct. 139, Nov. 33: at close Sat., 
30th: May 324, July 732, Sept. ¢ 
Oct. 136 and Nov. 33 lots. 


TUESDAY, May 3, 1949 

May 11.80 11.95 11.70 11.7 
July 11.90 12.07% 11.80 11 
Sept. 11.97% 12.12% 11.85 11.85b 
Oct. 12.02% 12.10 11.92% 11. 
Nov. 12.00 12.10 11.92% 11.92%a 

Sales: 11,680,000 Ibs. 

Open interest at close Mon., May 
2nd: May 280, July 756, Sept. 542, 
Oct. 138 and Nov. 34 lots. 


WEDNESDAY, May 4, 1949 
May 11.80 11.82% 11.55 11.57%b 
July 11.92% 11.95 11.70 11.75b 
Sept. 12.02% 12.02% 11.70 11.77% 
Oct. 12.00 12.00 IF. 7% 11. S2ig0 
Nov. 11.90 11.90 11.7 11.85 

Sales: 10,400,000 Ibs. 

Open interest at close Tues., May 
3rd: May 218, July 783, Sept. 545, Oct. 
147 and Nov. 44 lots. 


THURSDAY, May 5, 1949 
May 11.60 11.62% 11.55 11.57% 
July 11.75 11.80 11.67% 11.77%a 


Sept. 11.80 11.85 11.70 11.80b 
eer chee thie’ 11.80b 
Nov. 11.77% 11.80 11.70 11.80a 


Sales: 6,240,000 Ibs. 


Open interest at close Wed., May 
4th: May 164, July 817, Sept. 564, Vet. 
149 and Nov. 45 lots. 


FRIDAY, May 6, 1949 


May 11.55 11.67% 11.52% _ ha 
July 11.75 11.85 11.75 

Sept. 12.80 11.92% 11.80 11 ‘BTiKa 
Oct. 11.85 11.90 11.85 11.90a 
Nov. 11.80 11.90 11.80 11.87%b 


Sales: About 5,000,000 Ibs. 

Open interest at close Thurs., May 
Sth: May 126, July 839, Sept. 567, Oct. 
149 and Nov. 47 lots. 


WEEK’S LARD PRICES 
PS. Lard P.S. Lard Raw 





Loose Leaf 
Apr. 3 11.50n 10.50n 
May 11.75b 10.75n 
May 11.75n 8 10.75n 
May 11.75a 10.75n 
May 11.50a 10.50n 
May 11.25a 10.25n 





EDIBLE OIL SHIPMENTS 


Total shortening and edible 
oil shipments in March 1949 
were 249,071,000 Ibs., com- 
pared with 230,183,000 Ibs. in 
February 1949 and 218,415,- 
000 lbs. in January 1949, ac- 
cording to a report of the In- 
stitute of Shortening and 
Edible Oils, Inc. Shortening 
accounted for 46.0 per cent of 
the March total; edible oil, 
48.7 per cent; shipments to 
government agencies, .9 per 
cent, and shipments for com- 
mercial export, 4.4 per cent. 
Total first quarter shipments 
amounted to 697,669,000 lbs., 
distributed as follows (in per- 
centages): Shortening, 47.3; 
edible oil, 49.5; shipments to 
government agencies, 1.0, and 
for commercial export, 2.2. 


SOUTHERN KILL 


March 1949 slaughter in 
Alabama, Florida, Georgia: 


Mar. 1949 Mar. 1948 
Cattle* -+-. 34,618 37,361 
eae -- 13,126 14,180 
oe ine Ss 145,134 97,915 
Sheep ...... bee 21 26 
Lambs ...... 109 127 


*Includes calves at a few plants. 


PACKERS’ WHOLESALE 
LARD PRICES 
—_— lard, tierces, f.0.b. 
Refined lard, 50-Ib. cartons, — 


f.o.b. Chicago .. woes 15.50 
Kettle rend., tierces, f.0.b. 


Chgo. ve han.eb eee e o-- 16.35 
Leaf, kettle rend., tierces, 

f.o.b. Chgo. ... me ose ae 
Neutral, tierces, f.0.b. 

CD cc cacces 15.12% 


Standard Shortening. *N. & S. 18.00 
a 1 188 Shortening 
HEE Waksccktesessucwes --- 19.50 


*Del'd. 
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MARKET PRICES ec Yoo 





WHOLESALE FRESH MEATS 
CARCASS BEEF 


(L.C.L. prices) 
May 4, 1949 


per Ib. 
City 
GOO. Siccrcccccsewnecsias 41% @47 
GD 9 nnd 6SdS bb ec Twese ves 40 @44% 
CMTE. pwnsccccscccesosecs 39 @42% 
Can. & cutter.........66- 34 @39 
BR, BOE cccwcccdcicnconcs 38% @ 39% 
BEEF CUTS 
(L.C.L. prices) 
City 
Be. 2 CURB. cv ccrcccecccecseseces 57@62 
EBs 6 osicdccssceccessves 50@55 
BOUND co cccccccscncccvsebhs 60 @65 
BOUND. cccccgeccovccsccess 50@55 
hinds and ribs.......... 494055 
. 2 hinds and ribs........ . W@s2 
3 hinds and ribs....... 464 50 
top sirloins...... - . 16@60 
2 top sirloins............. 56@ 60 


rounds, N. Y. flank off 
2 rounds, N. Y. flank off.. 
chucks, non-Kosher 
chucks, non-Kosher . 
chucks, non-Kosher. 3° 
briskets........--+0+05. 3: 
2 briskets........... 
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FRESH PORK CUTS 
(L.C.L. prices) 


Western 
Boston butts, 4 to 8 Ibs....35 @3s 
Pork loins, 12 Ibs. do.. 48 @50 
Hams, regular, und. 14 Ibs. @ABy 
Hams, skinned, 14 Ibs. do.. awe 
Picnics, bone in, 
GO WEED ohn cavcceccce 25 @28y% 


Pork trimmings, ex. lean..45 @46 
Pork trimmings, regular. ‘18% @ 20 
Spareribs, under 3...... ..40 G@40% 
Bellies, sy. cut, seedless, 

8/12 .. 


Seep 
City 
Boston butts, 4/8..........88 @4l 
Shoulders, N. Y., 8/12.....35 @37 


Pork loins, fr., 10/12 Ibs..49 @51 
Hams, regular, under 14 


_ ‘eritrorrre tS 43 @46 
Hams, sknd., under 14 Ibs 46% @47 
Picnics, bone in, 4/8. 28 @30 
Pork trim, ex. lean....... rr 
Pork trim, regular.........18 @20 
Spareribs, light ...........39 @42 
Bellies, sq. cut, seedless, 

9 


FANCY MEATS 


(L.C.L. prices) 

Veal breads, under 6 oz.......... @ 
© OO Ee Gis ic csncss ; open ee 
ae i Wis padetensdeesyyes otek 

Beef kidneys onnoe’. ae 

Beef livers, selected...... coon 

Lamb fries ave i nae “ae 

Oxtails, under % Tc knmo'ee seen6< 16 

Geen, QUEEF GH Be scvccecscoses 38 





DRESSED HOGS 


Hogs, ed. & ch.. bd. on, If. fat in 
100 to 136 Ibs 26% @ 28% 








137 to 153 Ibs........ 26% @28% 

154 to 171 Ibe........ . 26% @ 28% 

172 to 188 Ibs........... 26%, @ 28% 
LAMBS 


(L.C.L. prices) 





Choice lambs a 66% 
— BRD cic cacncousecet GQ, 
DMD. ownncs 900s e6eksebened 3 @6s 
Hi hdsaddies 2 @eT 
BORD Sov cc scusdes op acee ..75 @so 
MUTTON 
(L.C.L. prices) 

Western 

Gat, cccecctecaseeveddsoedsonce 23@24 


VEAL—SKIN OFF 
(L.C.L. prices) 





Western 
Choice CAFCAGS ........005. .. 40@43 
Good carcass De .. .85@40 
Commercial cares ass . 29@34 


yer 25427 
BUTCHERS’ FAT 
(L.C.L. prices) 
Gham FRE .cccccecsccevcecsecs | 
Breast fat ........ .° ccacecsee 
Edible ewet ...........5.. sucpene 1% 


Inedible suet 





LIVESTOCK SUPPLY 
SOURCES 
Percentages of livestock 
slaughtered during March 


1949, bought at stockyards 
and direct were as follows: 


Mar. Feb Mar. 
1949 140 1948 


Per Per- Per- 
cent cent cent 
Cattle 
Stockyards 76.7 78.6 70.7 
Other ...... .23.3 21.4 29.3 
Calves 
Stockyards ...54.1 Mw.0 48.6 
Other ........45.9 0.0 1.4 
Hogs— 
Stockyards ...40.1 41.9 
Other ........50.9 58.1 


Sheep and lambs 
Stockyards 61.8 60.9 
Other ..... . 88.2 39.1 43.5 





WESTERN DRESSED MEATS AT NEW YORK 


WEDNESDAY, MAY 4. 1949 


All quotations in dollars per cwt 





BEEF: 
STEER: 
Choice: 
350-500 Ibs None 
500-600 Ibs. ... .. None 
600-700 Ibs $42.00-43.00 
700-800 Ibs a 42.00-42.50 
Good 
350-500 Ibs. . oa oe 
500-600 Ibs. . 41.50-42.00 
600-700 Ibs. . 41 oo 42.00) 
700 800 Ths > 40.50-41.50 
350- bed 39.50-40.50 
600-700 Ibs ... 39.00-40.00 
Utility, all wts. None 
cow: 
Commercial, all wts.... 35.00-37.00 
Utility, all wts.. 34.00-36.00 
Cutter, all wts ‘ None 
Canner, all wts 5 . None 
VEAL AND CALF: 
SKIN OFF, CARCASS: 
Choice: 
80-130 Ibs. . 41.00-43.00 
130-170 Ibs. 40.00-42.00 
Good: 
h)- 80 Ibs. ..... 35.00-38.00 
80-130 Ibs. . : 37.00-40.00 
130-170 Ibs. .. ; None 


Commercial 


M- 80 Ibs, . 29.00-32.00 

80-130 Ibs. . 32.00-34.00 

130-170 Ibs. . None 
Utility, all wts.. 25.00-27.00 


LAMB AND MUTTON: 
LAMB: 


Choice: 
30-40 Ibs. . as None 
40-45 Ibe 60,.00-62.00 
5-M 





ae. vats ». . 60,00-62.00 

ae rr .. 58.00-59.00 

Ibs. . 59.00-61,.00 

Ibs ; née 50.00-61.00 

>. ceeme 58.00 59.00 

50-60 Ibs. , 57.00-58.00 
Commercial, all wts None 
Utility, all wts....... None 
MUTTON (EWE): 70 lbs. down: 

Good ° 23.00-24.00 

Commercial . weeee- 22,00-23.00 
DE saraee , None 


FRESH PORK ove: } Bata No. 1: 
(BLADELESS INCL.) 


8-10 Ibs. ..... 48.00-50.00 
10-12 Ibs. . .. 48.00-50.00 
BS-Be: BOO. cccccccce 47.00-48.00 
16-20 Ibs. None 

Shoulders, Skinned, N. ¥ Style: 

Gap Ge xe 5<% . None 

Butts, Boston Style: 
4- 8 Ibs. 35.1038 AW) 
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mean to you... 


LOSS . PROFIT? 








@ Two minutes of your time is sufficient to 
tell you whether grease is costing you money ... or paying you o 
profit. Take time to check, and if you have Josam Grease Intercep- 
tors installed, you“are recovering valuable grease which can be sold 
at a profit. Without Josam Grease Interceptors, grease is clogging 
your drain lines ... slowing up operations ... causing disagreeable 
odors and costing you money! Modern processing and packing 
plants everywhere have Josam Grease Interceptors installed. There is a 
type and size to meet your specific need .. . at a surprisingly low invest- 
ment. For further information concerning your grease problems, write 
our engineering department at Cleveland, Ohio or send coupon below. 






Series “’PH’’ 
Grease Interceptor 
All steel, designed for any 
capacity, with skimming 
valve and skimming trough 
for service in packing 


houses, rendering plants, 
abottoirs, and industrial 
plants. For instcilat’o. on 
floor or in o pit. 


Series “JN” Grease Interceptor 


All steel, 
especially adapted to require- 


built in medium sizes 


ments in Dairies, Sausage Monv- 
facturing, Food Processing and 
Meat Packing Plants. For installa- 
tion on floor or partially recessed. 





Write for Bulletin ‘‘G’’ on Grease Interception 


JOSAM MANUFACTURING COMPANY 
CLEVELAND 13, OHIO 


Josam Mfg. Co., 317 Josam Bidg., Cleveland 13, Ohio 


Please send free copy of Bulletin “G" on Grease 
interception. 


ABE oc cccccccccccsccesccccsoccccsosseese 
Gly B Diahesc ccc cc cccccccccascececccsesess ose 
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TALLOWS AND GREASES 


Thursday, May 5, 1949. 











The market on tallows and greases 
again registered weakness this week, 
influenced by the downward trend in the 
commodity markets, particularly in lard 
futures. In general, interest lagged 
during the current week, with little 
trading reported in any quarter. Large 
soapers again remained in the back- 
ground, with early bids basis 5%c on 
fancy tallow and 5%c on choice white 
grease. Some reports indicated buying 
in limited quantities. Small consumers 
and export interests reportedly con- 
tinued to pay premium prices for their 
purchases, but in a limited way, how- 
ever. 

One of the encouraging features of 

the week was the increased offerings on 
practically all grades at higher than 
quoted levels, with bid prices at least 
%c below the selling ideas of the pro- 
ducers. : 
- About midweek activity in the market 
was stimulated by large soaper buying 
in substantial quantities at their levels. 
This buying and selling flurry also was 
felt in small consumer and dealer trad- 
ing, with a little premium price selling 
reported from a few quarters. Reports 
indicated after procuring his immediate 
requirements, one soaper then withdrew 
from the market and reduced his bid 
levels to the basis of 5%c on fancy tal- 
low, and 5%c on choice white grease. 
Still later reports were prevalent in the 
market that some trading was done at 
these reduced levels for fancy tallow 
and choice white grease. 


Early this week, tank of choice white 
grease was sold at 5%c, f.o.b. Chicago. 
Later several tanks of the same sold 
at 5%c, delivered Chicago. Yellow 
grease sold early at 4% and 5c, with 
later trading reported at 4%c, from 
several quarters, delivered Chicago. 
During the selling flurry, one sale in- 
volving several tanks each of fancy tal- 
low came to light at 5%c, prime at 5%c, 
special 54%c, B-white at 5c, all deliv- 
ered Chicago. One sale involved several 
tanks of yellow grease at 4%c, and 
prime tallow at 5%c, delivered Chicago. 
Other sizable sales were reported from 
several points, with B-white grease 
included at 5%c, delivered Chicago. 
Choice white grease sold at 5%c, with 
later bids and sales uncovered at 5c, 
delivered Chicago. 

TALLOWS: An unsettled market 
with liberal offerings resulted, all prices 
being reduced from % to %c below pre- 
vious quotations. Edible tallow was 
quoted Thursday at 7c, unchanged, in 
carlots, delivered consuming points. 
Fancy tallow was quoted at 54@5%c 
nominal; choice, 5%@5%c nominal; 
prime, 54 @5%c nominal; special, 5¢@ 


5%c nominal; No. 1, 4%c@5c nominal; 
No. 3, 4% @4%ec nominal; and No. 2, 
4@4%c nominal. 

GREASES: Declines from % to %e 
were again registered this week on all 
grades. Choice white grease was quoted 
Thursday at 5% @5%c; A-white, 5@ 
5%c; B-white, 4% @5%c nominal; yel- 
low, 4%c; house, 4%c¢ nominal; brown, 
3%c nominal, and brown 25 f.f.a., at 4c 
nominal. 

GREASE OILS: While the market on 
raw materials was somewhat lower late 
this week, the finished product on all 
grades was on the weak side, though 
steady and unchanged prices were re- 
ported by the trade. Domestic and ex- 
port demand was reported good requir- 
ing stepped up production to meet cur- 
rent requirements. No. 1 lard oil was 
quoted Thursday in drums at 11%c, 
l.e.l., f.0.b. Chicago. Prime burning oil 
was quoted at 13%c, and acidless tallow 
at 11%c. 

NEATSFOOT OILS: The market was 
somewhat featureless this week, with 


,normal sales and production reported. 


Demand continued about steady, with 
price structures steady to unchanged. 
Pure neatsfoot oil quotation Thursday 
was reported at 20@22c, l.c.l., f.o.b. 
Chicago, basis drums. 20-degree neats- 
foot oil was quoted at 26c, unchanged 
from last week. 





VEGETABLE OILS 


Thursday, May 5, 1949. 











The crude vegetable oils market was 
relatively quiet. Demand early in the 
week was lacking; however, steady prices 
in most part prevailed throughout the 
week. Trading all week was compara- 
tively slow. Offerings on most oils were 
from % to %c higher than bid prices. 

SOYBEAN OIL: The market was re- 
ported steady to slightly weaker by 
midweek, with export and refiner inter- 
ests providing most of the activity. 
Product for May shipment was report- 
edly sold early at 11c; however, later 
bids and trading for spot came to light 
10%c at a few points with 1lc asked. 
June shipments came to light at 10% 
and 10%c, with additional buying inter- 
est at the 10%c level. July moved at 
10%c with July through Sept. at %e 
less. Closing price Thursday was 10%c. 

CORN OIL: About steady prices 
again prevailed, with trading reported 
at a near standstill. Spot shipments 
were reportedly pegged at 12c nominal, 
with bid prices, according to the trade, 
at 11%c. The quoted price Thursday 
was 12c nominal, unchanged. 

COCONUT OIL: A weaker market 
seemed in evidence about midweek, with 
spot delivery available at 14%c. Early 





EASTERN FERTILIZER MARKET 


New York, May 5, 1949 

Several sales of tankage and blood 
were made at steady prices of $8.00 
per unit of ammonia, f.o.b. New York 
city. 

Cracklings continued to sell at $2.10 
per unit of protein, but the demand 
was greater for low test material than 
for high test material. 


Offerings of Fishmeal were very 
scarce and difficult to locate. 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 
Ammoniates 
Ammonium sulphate, bulk, per ton, f.o.b 
t . $48.00 
Blood, dried 16% per unit of ammonia....... 8.00 
Unground fish scrap, dried, 
60% protein nominal f.o.b. 


Pigh Factory, Pet UMit.. occ ccgcccccscccccs 2.40 
Soda nitrate, per net ton, bulk, ex-vessel 

Atlantic and Gulf ports................ 51.00 

Se Daas cis dcascsnecscagiccesecses Gaee 
Fertilizer tankage, ground, 10% ammonia, 

BOW: BP ik., BO. cos cccvcccctccccccsces nominal 
Feeding tankage, unground, 10-12% ammonia, 

bulk, per unit of ammonia................. 8.00 

Phosphates 

Bone meal, steam, 3 and 50 bags, 

OUP CHR, FG. WCE: oo ccc ccc cscccceccss $60.00 
Bone meal, raw, 444% and 50% in bags, 

per ton, f.0.b. WOrKS......escecceececeeces 65.00 
Superphosphate, bulk, f.o.b. Baltimore, 

BOTS POP GRE. occ ccc cc cccccccasccccsccces .76 


Dry Rendered Tankage 
40/50% protein, unground, 
per unit of protein....... ptekaniw<oatnied $ 2.10 


BY-PRODUCTS MARKETS 


(Chicago, Thursday, May 5, 1949.) 
Blood 
Unit 
Ammonia 
Unground, per unit of ammonia........ *$7.25@7.50 
Digester Feed Tankage Materials 

Wet rendered, unground, loose 

DE GEE Bic nsdcceccedudccsecvesdd *$8.75@9.00 


SE MD Sb:6b 0 oc ac beecececcscansss *$8.25@8.50 
Liquid stick tank cars................ $3.00@3.25n 
Packinghouse Feeds 

Carlota, 
per ton 
0% meat and bone scraps, bulk... 110. 
55% meat scraps, bulk........ 110.00@ 115.00 
50% feeding tankage, with bone, 
RPP, Span : 95.004 100.00 
60% digester tankage, bulk........ 105.00 


80% blood meal, bagged............ 130.00@ 140.00 
65% BPL special steamed bone meal, bagged. 75.00n 


Fertilizer Materials 


Per ton 
High grade tankage, ground 
10@11% ammonia .........2-ss005- $5.75@6.000 
Bone tankage, unground, per ton... .37.50@40.00n 
Hoof meal, per unit ammonia............... $7.00n 
Dry Rendered Tankage 
Per unit 
Protein 
GD sven det sewtes dcscisccossovess **$2.05@2.10 
DEE cchkiigateprenetedesewasetas .**$2.05@2.10 
Gelatine and Glue Stocks 
Per cwt. 
Calf trimmings (limed).............. $1.50@2.000 
Hide trimmings (green, salted)....... 1.00 
Sinews and pizzles (green, -salted)... 1.00 
Per ton 
Cattle jaws, skulls and knuckles......... $60.00n 
Pig skin scraps and trim, per Ib............. 3@3% 


Animal Hair 
Winter coil dried, per ton 
Summer coil dri 
Cattle switches 
Winter processed, gray, Ib......... 
Summer processed, gray, ib 


**Quoted f.o.b. basis. 
*Quoted Delivered basis. 


ag fl cover eerccccees 
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15.00 


100.00 
05.00 
40.00 
5.00n 


asking prices were at a 15c level. Prod- 
uct for May delivery was reportedly 
pegged at 14@14%c and first half of 
June at 13%c. The copra market eased 
a bit this week, prices reportedly down 
$5 per ton at $175 per ton, c.i.f. Pacific 
Coast. Quoted price Thursday was 
14%c nominal, down \%c from last week. 

PEANUT OIL: A dull market was 
reported, with very little product being 
offered. One sale in Texas was reported 
at 13%c. Quotations in the Southeast 
seemed to be lacking. The quoted price 
Thursday was 13%c, an advance of 4c 

COTTONSEED OIL: The market on 
crude cottonseed oil was relatively quiet 
this week, with a few sales and offer- 
ings reportedly in the market at about 
steady prices. Offerings in the Valley 
came to light early and about midweek 
at 11%c, with 11'4c bid in several quar- 
ters. Unconfirmed trading was reported 





VEGETABLE OILS 


Crude cottonseed oil, carlots, f.o.b. mills 
WEE ain wavdedthd4usatsesesax¥es 11%b@11%ax 


MOURNS 2 occ ctccccesccvccnecies 114%b@11\%ax 

TD: ttandun buchen he ge eeteceedwes 114 b@11%ax 
Soybean oil, in tanks, f.o.b. mills, 

PEEL. 00 5a Gat dbsbocedeocoecrvoccrecccér 10% pd 
Corn oil, in tanks, f.o.b. mills......... cocccngne 
Coconut oil, Pacific Coast... eee 
Peanut oil, f.o.b. Southern points. ere 
Cottonseed foots 

Midwest and West Coast.............. 1%@2% 

BEE. drcwcerteccoerssessccccovcesoeses 1%@2 

OLEOMARGARINE 


Prices f.o.b. Chgo. 


White domestic, vegetable..... 

White animal fat............ ‘ 
Milk churned pastry............ 
Water churned pastry...........--6cccecseees a4 


at a 11%c level. Buying interest in 
Texas came to light at 11% to 11%c, 
while asking prices were from 11% to 
11%c. The quoted prices on Valley and 
Southeast Thursday were reported at 





FEBRUARY ANIMAL FATS 


February factory production of ani- 
mal fats has been reported by the U. S. 
Department of Commerce, in pounds, 
as follows (with the comparative Janu- 
ary figure in parentheses): Lard, 
rendered, 180,000,000 (240,000,000), re- 
fined,* 118,000,000 (137,000,000) ; tallow, 
edible, 9,007,000 (7,474,000), refined 
edible, 2,069,000 (1,251,000); tallow, 
inedible, 114,215,000 (113,747,000), re- 
fined inedible, 25,913,000 (29,245,000); 
neatsfoot oil, 198,000 (196,000). 

Factory consumption on the same 
basis was: Lard,+ refined, 2,773,000 
(2,608,000); tallow, edible, 6,690,000 
(3,369,000), refined edible, 1,921,000 
(1,421,000); tallow inedible, 87,912,000 
(93,609,000), refined inedible, 22,935,000 
(24,912,000); neatsfoot oil, 236,000 
(286,000). 

Warehouse stocks at the close of 
February were: Lard, rendered, 206,- 
838,000 (204,959,000), refined, 45,109,- 
000 (46,776,000); tallow, edible, 11,351,- 
000 (12,590,000), refined edible, 2,469,- 
600 (825,000); tallow, inedible, 266,236,- 
000 (246,175,000), refined inedible, 20,- 
854,000 (22,376,000); neatsfoot oil, 1,- 
091,000 (1,096,000). 

*Federally inspected lard. 

+Data on rendered lard not available 


1l%c bid, and 11%c asked. Texas was 
quotable at 11%c bid and 11%c asked. 

The N. Y. futures market quotations 
for the five day period were as follows: 


SATURDAY, APRIL 30, 1949 
Open High Low Close Pr. cl. 


May .. 14.00 14.00 18.90 13.905 13.04 
Jaly ....... 13,9 14.02 13.89 13.92 13.90 
Sept. . . 1345 3.45 13.41 13.48 13.40 ° 
a *12.80 18.00 13.00 °12.85 12.80 
De« .. 912.35 as owe *12.50 12.25 
Jan .. 412.35 ‘ . 112.50 12.25 
Mar .- 412.35 eee 412.50 12.25 

Total sales: 77 contracts 

MONDAY, MAY 2, 1949 

May . -. 13.96 13.96 13.78 13.87 18.95 
July . 13.95 13.95 13.76 *13.80 13.92 
Sept *13.35 13.35 13.28 °13.80 18.48 
Oct .*12.80 13.00 12.90 °12.80 12.85 
Dee «+ 2-912. - ©12.20 12.50 
Jan. . .*12.40 : : +12.20 12.50 
Mar ... 12.40 : 412.20 12.50 

Total sales: 96 contracts 


TUESDAY, MAY 3, 1949 


May . 18.80 13.90 13.67 13.76 13.87 
July 13.80 13.98 13.66 13.73 18.80 
Sept .. 913.25 13.48 13.30 13.30 13.30 
Det. ..000..98B.e 13.00 13.00 *°12.80 12.80 
STE Svar 12.25 12.20 
Jan es 412.20 . ete href 12.20 
Mar .2+ 912.20 Stee 12.25 12.20 
Total sales: 173 contracts 
WEDNESDAY. MAY 4, 1949 
May -«+» 18.80 13.84 13.61 13.79 13.76 
July «++ -918.80 13.88 13.61 13.71 13.73 


Sept .-.-918.35 18.30 13.25 °18.29 18.30 

Oct. . . .912.85 ° oeee 

DES. scvaced a) ‘ 2 

Jan. .......%12.35 #12.20 12.25 

RESP... cv v02 Vaan ; > 12.20 12.25 
Total sales: 152-contracts 


THURSDAY, MAY 5, 1949 






May. --» 13.80 13.80 13.48 
July ° 018. 70 13.77 13.55 
5 13.35 13.17 

18.05 12.80 





Total sales: 220 contracts 
*Bid. tNominal. tAsked 














FRENCH 
HORIZONTAL 
MELTERS 


Are 
Sturdily 
Built. 
Cook Quickly 
Efficiently. 


PIQUA, OHIO 








THE FRENCH OIL MILL MACHINERY CO. 








NDLING HIGH TEMPERATURE AND HIGHLY VOLATILe | 
TH WATER JACKETED APCO 


Motor Driven APCO Two Stage, Water 
Jacketed, Turbine-Type Pump with Flange Connections. 


with EXTRA 
DEEP STUFFING 
“ig BOXES 























Builders of Dependable 
Machinery Since 1834 


Cut Grinding Costs—insure more uniform grinding—reduce 
power SS -~ in- 
stant accessibility. Stedman’s extreme sectional 

tion saves cleaning time. Nine sizes—5 to 100 ELP. capaci 
ties 500 to 20,000 Ibs. per hr. Write for catalog No. 310. 


STEDMAN’S rounpry & MACHINE WORKS 





504 INDIANA AVE., AURORA, INDIANA, U. S. A. 
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These notable pumps are made available “by request" 


SINGLE of many of our engineer friends. Water jacketed 
AND APCO pumps were developed cpeuiouty for the effi- 
TWO STAGE highly volatile 


cient handling of high a and 
liquids. They are d for expan- 
bd sion and contraction due os heat. Because Apco's 
1750 R.P.M multi-vaned impeller handles vapor or air along with 
“Teme §=—s the liquid there can be no vapor lock within the pump. 

* bw coos = foe weber aes setuass ee 
ure of any liqu akage throug e extra P 
WIDE RANGE stuffing ‘boxes — thus flash thing or vepertsiag of the 
OF SIZES leakage is prevented. May be made of any machinable 
metal for handling corrosives. Requires but small 
e amount of such special metal — with resultant economy. 
FoR screw We invite your consideration of the many features of 

these fine pumps. 








OR FLANGE 
CONNECTIONS AURORA CENTRIFUGAL PUMPS 
Write for pCa elete ine. memd hells, "including Single end 
BULLETIN two Stage "Horizontally v Sell Case, Si ‘ de’ Suction, Ver- 
111-WJ tical, Non Clog, Sum ixed Flow. Special Design, 
sc. DISTRIBUTORS IN PRINCIPAL CITIES 





82 Loucks Street, AURORA, ILLINOIS 
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HIDES AND SKINS 





Chicago 


PACKER HIDES: Trading in the 
packer hide market continued on the 
light side during the week. Branded 
steers, Colorados and heavy Texas 
steers were absent. Most sales were 
confined to April and May hides, with 
some March and April ex-light native 
steers coming to light. Two packers 
included February forward all light na- 
tive steers in the over-all selling struc- 
ture. 

Prices in general were steady to 
somewhat mixed, with a few descrip- 
tions selling up. All light native steers 
moved at %c down to %c higher in a 
limited way. Mixed light and heavy 
and heavy weight native steer hides sold 
% to %c higher, from 19 to 19%, basis 
Chicago. Butt brands, Colorados and 
heavy Texas steers were again quoted 
steady, while light weight Texas steers 
sold at 19c this week, down %c. Ex- 
light Texas steers sold at 24c. 


Heavy native cows sold at mixed 
prices with northern St. Paul hides mov- 
ing at 21c, while river point hides sold 
at 19%c, basis Chicago. Light native 
and branded cows are again quotable 
steady, though some sales were reported 
in several quarters at mixed price dif- 
ferentials. Total quantity of hides sold 
this week was comparatively light with 
approximately 70,000 reported. 

Total sales of all descriptions of 
native steers were reported by the trade 
to be about 30,000 hides. One pack- 
er early this week sold 1,000 April all- 
light native steers, at 23c, f.o.b. St. 
Paul. About midweek, another packer 
sold a total of 3,200 all-light native 
steers, February-March-April takeoff, 
at 22%c, basis Chicago. Still later, an- 
other packer sold a total of 6,000 Feb- 
ruary forward all light native steers, at 
22%c, Chicago basis. 

Early this week, the association sold 
1,100 ex-light native steers, March and 
April takeoff, at 27%c, Chicago basis. 
Later another packer sold 4,000 of the 
same description, March-April salting, 
at 28c, Chicago basis. At midweek an- 


other packer sold 3,000 of the same, also 
March-April salting, at 28c, Chicago 
freight equalized. About weekend, still 
another packer sold 1,300 March-April 
ex-light native steers, averaging some- 
what heavy weights, at 27%c, Chicago 
basis. About midweek, one packer sold 
1,700 Chicago March-April mixed heavy 
and light native steers at 19c, Chicago 
basis, and 1,000 of the same description, 
Kansas City origin, on the same basis. 
Later this week, another packer sold 
900 Cleveland mixed light and heavy 
native steers at 19c, f.o.b. shipping 
point, and 4,500 March-April heavy na- 
tive steer hides at 18%c, f.o.b. Sioux 
City and Omaha. Another sale involved 
2,000 St. Paul March-April heavy na- 
tive steers at 19c, Chicago basis. Only 
one sale of Texas steer hides came to 
light this week: a packer’s sale of a 
mixed lot of 1,500 light Texas steers at 
19c, and ex-light Texas steers at 24c, 
Chicago freight equalized. 

Movement of heavy native cows was 
only fair at mixed prices, with North- 
ern St. Paul hides demanding premi- 
ums. Early this week, one packer sold 
1,500 February forward heavy native 
cows at 18%c, basis Chicago. About 
midweek, another packer sold 4,000 
March and April heavy native cows at 
19 to 20%c, f.o.b. several shipping 
points. Later, another packer sold 1,200 
heavy native cows, also March and April 
salting, at 20'4c, f.o.b. St. Paul, and 
1,200 March Milwaukee heavy native 
cows at 19%c, f.o.b. shipping point. 
Later in the week, another packer sold 
1,500 heavy native cows, April and May 
salting at 20c, with straight April 
takeoff at 19c, f.o.b. Omaha. 

Movement of light native cows pre- 
dominated this week, with approximate- 
ly 22,000 hides having been sold from 
several quarters. Late this week, one 
packer sold 1,200 April Sioux City light 
native cows at 24%c, Chicago basis. 
Early this week, one packer sold 2,000 
Kansas City April-May light native 
cows at 25c, and 900 April Albert Lea 
light native cows at 24%c, Chicago 
freight equalized. About midweek, an- 





other packer sold a total of 5,700 April 
light native cows at 24c, f.o.b. St. Paul. 
Still another packer sold a lot of 5,000 
of the same description from St. Paul 
on the same basis, and another lot of 
5,400 Chicago April light native cows 
at 24c, with a few March hides included 
at 23%c, Chicago basis. Later this week, 
one packer sold a lot of 1,500 of the 
same description, April takeoff, at 24%c, 
and 1,000 April branded cows at 18%%c, 
all basis Chicago. Another packer sold 
1,000 Oklahoma City branded cows at 
20%c, Chicago basis. 


The market on packer bulls was 
quiet. One sale came to light this 
week involving a lot of 800, which were 
reported to have sold at 16c, with the 
brands moving at 15c, up %c. 


OUTSIDE SMALL PACKER: A little 
better feeling and tone was evidenced 
in the small packer hide market this 
week. Light weight and average weight 
hides were in better call, while heavy 
hides continued on the dull side. Some 
trading came to light from several 
quarters at about steady prices. Medi- 
um weight hides of 42/44 lb. average 
were quotable at about 22c on a selected 
and trimmed basis. A car of 46 lb. 
average weight hides were reported to 
have sold at 1944@20c, selected and 
trimmed. Another car of 48 lb. weight 
hides moved on a flat basis for steers 
and cows at 18%%c, f.o.b. Hides weighing 
50/55 Ibs., of good quality, takeoff and 
location were reported quotable at about 
17% @18c. All weight native steer and 
cow hides were again reported quoted 
at 17@19¢. 


Movement of country hides was quiet, 
with very little accomplished during the 
current week. Prices continued about 
steady, with good demand for light 
weights. Heavy hides were dull, and 
no tanner demand indicated. All weight 
country hides were again quoted at 
144% @15c, with light trading. 


WEST COAST HIDS: Activity on 
Pacific Coast hides was somewhat cur- 
tailed following last week’s extensive 
selling by both large and small packers. 
One large packer was credited with dis- 
posing of a quantity of hides, with sev- 
eral descriptions reportedly sold at 
steady prices, while others were moved 
at levels of about %c higher. 








Cctenidl 


broker. 


207 SOUTH STREET * 





WANTS HIDES 
We buy hides regularly, every 


week. Please offer us your hides, 
either direct or through your 


Colonial Tanning Company, Inc. 


Boston 11, Massachusetts 





TIME TO 


neck YOUR 


SALT! 











YES NO KNOW 
Are you using the right grade? [5 OF 
Are you using the right grain? [|] OF 
Are you using the rightamount? [.] [| 


@ If your salt doesn’t meet your needs 100%, we'll gladly 
give you expert advice based on your individual require- 
| ments. No obligation. Just write the Director, Technical 
Service Dept. IY-7. 


DIAMOND CRYSTAL SALT 
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PACKER CALF AND KIPSKINS: 
Exceptionally broad movement of pack- 
er calfskins was reported this week. In 
excess of 200,000 skins were sold, all 
on the basis of the new trim. Prices in 
most part were about steady, consider- 
ing the price advantage in trimming. 
Early this week one packer sold 40,000 
heavy northern native calfskins at 65c 
basis Chicago, and 64%%c f.o.b. St. Paul, 
with the light weights moving at 60c. 
Later, another packer sold a total of 
41,000 light northern calfskins at 60c, 
and 12,500 heavy weights at 65c, with 
4,000 Heavy Milwaukee skins at 62%c, 
all f.o.b. shipping points. One packer 
sold a small lot of old trim calfskins, 
on the basis of 6lc for the heavy 
weights, and 56c for light weights. 
Another packer sold 5,000 St. Louis 
light calfskins at 57%c. Another sale 
involved 8,000 Albert Lea heavy north 
skins at 65c with light weights at 60c, 
and heavy river calfskins at 57%c, with 
light weights moving at 54%c. Another 
lot of 4,000 heavy river calf skins sold 
at 57%c, while a lot of 15,000 Mil- 
waukee light weight calf skins sold at 
60c, all f.o.b. shipping points. Most 
sales included April production, with a 
few into May. 

The market on kipskins was more 
active this week, with a few sales re- 
ported on the basis of the new trim. One 
packer sold his April production of 
north native kipskins at 45c, with over- 
weights at 40c, Oklahoma City native 
kips at 42%c and brands at 40c. One 
packer sold a small lot of old trim kip- 
skins, with north. natives at 42%c, 
and overweights at 37%c. Another 
packer sold a total of 4,500 Kansas City 
and Des Moines north. native kips at 
45c, with overweights at 40c, and 2,000 
Southern, Dallas overweight kips at 





CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Previous Cor. week, 

May 5, °49 Week 1948 
Nat. strs. .....19 @23% 18%@23 @27% 
Hvy. Tex. strs.184%@18%n 184 @18%n @ 26n 
Hvy. butt 

brnd'd strs...184,@18% 184% @18% @ 26n 
Hvy. Col. strs..17% @18n 17% @18n a25% 
Ex-light Tex. 

Wes bete esse @2 24% @25n as 
Brnd'd cows... @i8s% @18% 28 @28%n 
Hvy. nat. cows.19%@21 184% @19% a2 
Lt. nat. cows. .24%@25 24%@25 aso 
Nat. bulls ..... @i6 @i5% ais’ 
Brnd'd bulls... @i5 @ 14% ali, 
Calfskins, Nor.60 @65 wo ae 574 aww 
Kips, Nor. nat. as ais aw 
Kips, Nor. brnd @412% ats a3i* 
Slunks, reg.. @2.75 @2.75 a3. 
Slunks, shris.. “80 @9nu 80 @v0 1.00@1.10 


CITY AND OUTSIDE SMALL PACKERS 


Nat. all-wts...17 @19 17 @19 23 @27 
Brnd'd all wts.16 @18 16 @i8 22 @2 
Nat. bulls Th @12% 12 @12% 4%@15 
Brnd'd bulls... @ll% 11 @11% 138%@14 
Calfskins ..... 0 @42 40 @42 48 @5O 
Kips, nat. ....27 @28n 27 @28n 30 @32 
Slunks, reg.... @2.25 @2.23 a3.00 
Slunks ........50 @75n w @it ai.o 


All packer hides and all calf and kipskins quoted 
on trimmed, selected basis; small packer hides 
quoted selected, trimmed; all slunks quoted flat. 


COUNTRY HIDES 


All-weights ...14%@15% 14%@15% 19%@22 
BED. sseescece @i1on @i10n 12 @i3 
Calfskins .....22 @23 22 @23 20 @a0 
Kipskins ...... 19 @21 19 @w 22 az 


All country hides and skins quoted on flat trim- 
med basis. 


SHEEPSKINS, ETC. 
Pkr. eantgn. 
No. 


etroscoe @2.85 @2.85 @3.50 
Dry ie osees 28 @30n 28 @30n 27 @2s8 
Horsehides ....9. 00g. 25 9.00@9.25 8.75@9.75 
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WEEK'S CLOSING MARKETS 





FRIDAY'S CLOSINGS 


Provisions 


The live hog top at Chicago was 
$18.75; the average, $17.90. Provision 
prices were: Under 12 pork loins, 45@ 
46; 10/14 green skinned hams, 444% @ 
44%; Boston butts, 33@33%; 16/down 
pork shoulders, 31@32; 3/down spare- 
ribs, 38@38%; 8/12 fat backs, 8%; 
regular pork trimmings, 1642@1742; 
18/20 DS bellies, 2in; 4/6 green pic- 
nics, 27; 8/up green picnics, 22%. 

P. S. loose lard was quoted at 11.25a 
and P.S. lard in tierces at 12.50n. 


Cottonseed Oil 
Closing cottonseed oil futures quota- 
tions at New York were: May 13.64; 
July 13.78; Sept. 13.41; Oct. 13.05b, 
13.15ax; Dec. 12.40b, 12.60ax; Jan. 
12.40n; Mar. 12.40n. Sales totaled 258 
lots. 





30%c¢, all f.o.b. shipping points. 

SHEEPSKINS: A continued steady 
to firm market prevailed on packer 
shearlings this week. A good demand 
exists on all grades, particularly No. 2 
and No. 3 shearlings. Prices were un- 
changed, with No. 1 shearlings quoted 
at $2.85 each; No. 2s at $2.10; No. 3s, 
$1.60; and No. 4s at $1.00 each. Ac- 
cording to reports in one quarter, sev- 
eral more cars were sold at quoted 
prices, including all grades specified. 
Another packer submitted offers late 
this week excluding the No. 4 grade, 
however at the quoted levels. 

Fall clips are reportedly off the mar- 
ket for the present. Interior spring wool 
lamb pelts were reportedly sold re- 


cently at $3.00 per live cwt., from a 
mid west point. 
N. Y. HIDE FUTURES 

MONDAY, MAY 2, 1949 

Open High Low Close 
Tune .....0-. 19.93b 20.25 20.18 20.30 
Bape. cc ccses 19.64b 20.05 19.85 20.05 
Dec. ........19.35b 19.84 19.55 19.80b 
EOE. woccces 18.75b 19.20b 

Closing 25 to 45 points up: ‘oie 28 Sane 

TUESDAY, MAY 3, 1949 
FORO cisccces 20.40 20.45 20.20 20.25 
Sept. ........20.05b 20.21 20.00 20.05b 
Ms odeevene 19.75b 19.74 19.60 19.75b 
Mar. ... .19.20b 19.15b 


Cc estes | unc changed to 5 polite deta: ‘ented 38 lots. 


WEDNESDAY, MAY 4, 1949 


Jume ........3 20.10b 20.30 20.10 20.10 
Sept. ........20.20 20.20 19.95 19.95 
Db. sestoune 19.75b 19.85 19.70 19.60b 
BEGG... covcvccde 19.15b ‘ 18.95b 


Closing 10 to 20 points lower: entes 2 lots. 


THURSDAY, MAY 5, 1949 


June ........20.06 20.32 20.05 20.25b 
Sept. ........19.90b oe Fuse 20.006 
re; epscsaue 19.55b eo ‘aah 19. 70b 
BEE. cccccsee 18.95b 19.17 19.17 19.12b 
Closing 5 to 17 points up; sales 9 lots. 
FRIDAY, MAY 6, 1949 

BOD. deccces 20.20b 20.30 20.05 20.06 

ares 20.00b 20.12 20.10 19.86b 
eh ouschabs 19.50b 19.80 19.70 19.61b 
BERR. cc vvcics 19.00b cee dua 19.00b 


Closing 9 to 13 points lower; sales 24 lots. 


CHICAGO PROVISION STOCKS 


Lard stocks on April 30 were 5,296,- 
879 lbs. under those two weeks earlier, 
and 11,915,952 lbs. below a month 
earlier, but were well ahead of stocks 
reported on the comparable date of 
1948. Total meat stocks declined from 
65,432,928 lbs. on March 31 to 59,651,- 
523 lbs. This compared with 65,574,772 
Ibs. held last year on the same date. 


Apr. 30, Mar. 31, (ae. 30, 
"49, Ibs. "49, Ibe. » Ide. 
All barreled . 

pork (bbls.).... 1,030 923 675 
P. 8. lard (a)... .72,367,801 83,215,880 55,067,471 
P. 8. lard (b).... 6,578,000 6,577,000 228,000 
Dry rendered 

lard (a) ...... 391,000 721,504 225,505 
Dry rendered 

lard (b) ...... 280,000 280,000 TT 
Other lard ...... 3,080,578 4,713,857 10,423,731 
TOTAL LARD ..83,592,379 95,508,331 65,044,707 
D. 8. Cl. bellies 

(contract) .... 98,000 48,000 94,800 
D. 8. Cl. bellies 

(other) ....... 5,970,383 4,824,624 98,556,789 
TOTAL D. 8. 

CL. BELLIES.. 6,063,383 4,872,624 10,551,580 
D. 8. rib bellies. . — mpr oie 
D. 8. fat backs... 1,543,007 1,648,650 2,441,035 
8S. P. regular 

res 2,903,000 2,476,000 528,660 
8. P. skinned 

Rs 6,305,740 20,166,764 14,160,774 
8S. P. bellies..... 16480.411 17,475,674 20,116,181 
8. P. pienices, 8. P. 

Boston shidre.. 7,189,142 9,080,005 689,412 
Other cuts meats. 9,157,838 9,712,212 12. ‘078,171 
TOTAL ALL 

MEATS .......59,651,523 65,432,028 65,574,772 


(a) Made sate Oct. 1, 1948. (b) Made previous 
to Oct. 1, 14 

The above es cover all meats in storage in 
Chicago, ine luding holdings owned by the govern- 
ment. 








Shaw-Box BUDGIT 


ELECTRIC 
HOISTS 


Budgit Hoists are small 
and portable. They take 
or physical « effort out of 
ifting make 
sible the = mh so 
* women or o der men 
obs. You can put 
Be it Hoists to work 
as soon as delivered. 
e 


DEALERS WANTED 













NEW 
LOWER 
PRICES 


E. COHN & SONS, INC. 


Material Handling Equipment 
Box 910 908 L Street S. W. 
Cedar Rapids, lowe 
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LIVESTOCK MARKETS occ, oun 








U: S. Meat Production in 1948 Declined 
for Fifth Year; 2% Under Preceeding Year 


ARM production of meat animals in 

1948 amounted to 38,600,000,000 Ibs., 
about 2 per cent less than the 1947 out- 
put of 39,300,000,000 lbs. and 17 per cent 
below the record of 46,600,000,000 Ibs. in 
1943, the Bureau of Agricultural Eco- 
nomics has announced. This was the 
fifth consecutive year in which produc- 
tion declined, but the output still ex- 
ceeded every year prior to 1942. Pro- 
duction of cattle and calves was the 
seventh largest on record, while that for 
hogs was the sixth largest. Sheep and 
lamb production, however, was the 
smallest since 1923. The 1948 total pro- 
duction of meat animals was 3 per cent 
above the 1937-46 average and 43 per 
cent greater than the 1909-14 average. 


Gross income (cash receipts plus 
value of home consumption) from meat 
animals in 1948 amounted to $10,100,- 
000,000, about equalling the record set 
in 1947. New record highs were estab- 
lished for cattle and calves, sheep and 
lambs while the gross income for hogs 
in 1948 was $315,000,000 less than in 
1947. The increases in the gross income 
for cattle, calves, sheep and lambs were 
entirely the result of record high prices 
for cattle, calves and lambs, since mar- 
ketings of these species were less than 
in 1947. In the case of hogs, the de- 
crease was due to both smaller mar- 
ketings and lower prices received by 
farmers, resulting in a 7 per cent 
smaller gross income. Cash receipts for 
all meat animals set a new record in 
1948 and amounted to $9,400,000,000 
compared with $9,300,000,000 in 1947. 
Here again, all species except hogs 
established new records with cash re- 
ceipts from cattle and calves exceeding 
$5,000,000,000 for the first time. All 
meat animals sold in 1948 brought an 
average of $22.55 per live cwt., $1.95 


above the previous record of $20.60 in 
1947. The combined average price in 
1946 was $15.60. 


The estimated production of cattle 
and calves in 1948 was 18,400,000,000 
Ibs., a decrease of 679,000,000 Ibs. from 
the 1947 production of 19,100,000,000 
lbs. The production in 1948 was the 
smallest since 1941, but still 7 per cent 
above the 1937-46 average. The record 
production of cattle and calves occurred 
in 1944 and amounted to 19,700,000,000 
lbs. Gross income in 1948 of $5,300,000,- 
000 was $301,000,000 higher than 1947, 
the previous record high, and was $3,- 
200,000,000 higher than the ten-year 
average. Total liveweight of cattle and 
calves sold amounted to 22,800,000,000 
Ibs., 12 per cent below 1947 and the 
lowest since 1943. However, the 1948 
poundage was about 2,500,000 lbs. above 
the 10-year average. Average prices 
per live cwt. of cattle at $22.20 and 
calves at $24.40 were the highest ever 
received by producers and exceeded the 
previous peaks established in 1947 by 
20 per cent in each case. The cost per 
ewt. and the total cost of inshipments 
were also the highest of record. 

The production of hogs in 1948 totaled 
18,800,000,000 Ibs., about 1 per cent 
higher than the 1947 production of 18,- 
700,000,000 lbs. This is the second 
smallest production since 1941, but 
slightly exceeds the 1937-46 average. 
Gross income in 1948 amounted to $4,- 
300,000,000, $315,000,000 or 7 per cent 
less than the record high in 1947. The 
1948 gross income was $2,200,000,000 
more than the 10-year average. Cash re- 
ceipts totaled $3,700,000,000, $277,000,- 
000 less than the 1947 record. Total 
weight of marketings was 15,500,000,- 
000 Ibs., 3 per cent below last year. The 
average price of $23.10 per cwt. alive 


received by producers was $1.00 per 
ewt. or 4 per cent less than the record 
price received in 1947. 

Production of 1,407,000,000 lbs. of 
sheep and lambs in 1948 was 11 per cent 
less than the 1947 production. This 
marks the sixth consecutive year of de- 
cline from the record high production 
of 2,313,000,000 Ibs. in 1942, and is the 
smallest total in the past 25 years. The 
average price received by producers was 
$9.69 for sheep and $22.80 for lambs, 
15 per cent and 11 per cent, respective- 
ly, higher than last year. The price for 
sheep was the second highest on record 
and price for lambs was the. highest. 
Marketings of 2,061,000,000 lbs. were 
down 9 per cent from 1947, but the 
higher prices resulted in a record gross 
income which reached $413,000,000. 
Cash receipts of $408,000,000 also set a 
new record. 


MARCH TRUCK RECEIPTS 


The USDA reports the total salable 
receipts and drive-ins at 66 markets in 
March 1949 and 1948: 


TOTAL SALABLE RECEIPTS 


Mar. Mar. 
1949 1948 
eee ere 1,234,862 1,070,822 
COE Votcccdcn tes vsvnese 347,955 331,629 
«+ agedsninaietaeate 1,973,821 1,686,517 
DN, ¢netvawrenekhsabdaaae 508,778 742,986 
TOTAL DRIVE-IN RECEIPTS 
OMSEe 2 ce ccdictcvcceces sesh 
OO eer rrererr re 
SE on anda ood s _ . 22+ + 2,052,760 
a «aneedahone?sdeoens.. ee 423,239 
Note: Total receipts represent livestock move- 
ments at the specified markets, including threugh 
shipments and direct shipments to packers when 
such shipments pass through the stockyards 


USDA reports drive-in receipts con- 
stituted 75.4 per cent of the cattle, 79.0 
per cent of the calves, 78.5 per cent of 
the hogs and 45.2 per cent of the sheep 
and lambs received in March, compared 
with 74.3, 77.9, 74.8 and 33.6 per cent, 
respectively, in March of the previous 
year. 





CINCINNATI, OHIO 
DAYTON, OHIO 
DETROIT, MICH. 
FT. WAYNE, IND. 





JONESBORO, ARK. 
LAFAYETTE, IND. 
LOUISVILLE, KY. 


MONTGOMERY, ALA. * 


NASHVILLE, TENN. 
OMAHA, NEBRASKA 
SIOUX CITY, IOWA 
SIOUX FALLS, S.D. 
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K-M offers aq 
INDIANAPOLIS, IND. well-planned and 


convenient hook-uya 


KENNETT-MURRAY 





a 











"Order Buyer of Live Stock 
L. Hi. MeMU RRAY, Ine. 


INDIANAPOLIS, INDIANA 


Telephone: Franklin 2927 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Wednesday, 
May 4, 1949, reported by the Production & Marketing Ad- 


143 ministration: H. L. SPARKS AND COMPANY 














HOGS: (Quotations based o: 
—— hard hogs) 8t. L. Natl. Yds. Chicago Kansas City Omaha St. Paul 


BARROWS AND GILTS: 
Good and Choice: 





















































per .$15.75-17.00 $14.00-16.00 $.......... $......00-- 
ord . 16.75-17.75 16.00-18.00 16.50-17.50 17.50-18.00 
. 17.50-18.50 17.50-18.50 17.25-18.00 17.75-18.25 
18.25-18.50 18.25-18.60 17.75-18.25 18.00-18.50 2 
17.50-18.50 18.00-18.50 17.25-18.00 17.75-18.25 17.75-18. 8 ‘ 
of Ib 17.25-18.00 17.50-18.25 16.50-17.50 17-25-18.00 17.00-18.2 if it's hogs you want we can furnish a single deck 
ent 300-330 Ibs...... 16.75-17.50 17.25-17.75 16.25-16.75 16.50-17.50 16-73-17-75 2 
“his 330-360 Ibs..... 16.25-17.00 16.75-17.25  16.00-16.50 16.50-17.50 16.75-17.75 or a train load. We sell stock pigs. 
ie. Medium: PURCHASING AGENTS FOR ALL CLASSES OF LIVESTOCK 
i 160-220 Ibs...... 16.25-18.00 16.00-18.00 17.00-18.00 16.50-18.00 .......... BRIDGE 6261 
ion 
SOWS: NA NA ocK ARDS, ll PHONE HEMLOCK 5436 
the Good and Choice: TIONAL ST Y seuns t. &. 616 
The 270-330 Ibs...... 16.25-16.50 16.25-16.50 15.25-15.75 16.00-16.50 16.00-16.25 CUSHNELL, Hi. AND OTHER 
was 330-360 Ibs... ... 15.75-16.50 16.00-16.50 15.25-15.75 16.00-16.50 16.00-16.25 
360-400 Ibs...... 14.75-16.00 15.75-16.25 15.00-15.50 16.00-16.50 16.00-16.25 
ibs, Good: 
ive- 400-450 Ibs...... 14.00-15.50 15.50-16.00 14.75-15.25 16.00-16.25 15.50-16.00 
for 450-550 Ibs... .. 13.50-15.00 14.50-15.50 ¥.50-15.00 16.00-16.25 15.50-16.00 Superior Pa king Co 
ord Medium: € 7 
est. 250-550 Ibs...... 12.50-15.50 18.00-15.50 14.25-15.25 15.50-16.00) .......... ~ . 
ere PIGS (Slaughter) : rvi 
the Medium and Good: 
90-120 Ibs...... PPD . BOSD dock deedea  aneetstese eahaatsadé 
‘OSS 
00. SLAUGHTER CATTLE, VEALERS AND CALVES: 
ta STEERS, Choice: . ; \ h St. Paul 
700- 900 Ibs..... 25.00-26.50 50-27.5 25.00-26.00 25.00-27.00 25.00-26.50 | Bf <7 
900-1100 Ibs... .. 25. 00-26.50 25.00-26.50  25.00-27.00  25.00-27.00 ‘ 
1100-1300 lbs... .. 75-26.00 24.75-26.50 24.50-27.00 5.00-26.50 
1300-1500 Ibs... .. 2. 50-25.75 24.25-26.00 23.75-26.50 34. 50-26.00 
STEERS, Good: DR ty ee B 
700- 900 Ibs. . 23.00-24.50 23.00-25.00 E E EEF 
900-1100 Ibs..... 2 28.00-24.30 23.00-25.00 
ble 1100-1300 The... Stas 23025011 BONELESS BEEF and VEAL 
P 1300-1500 Ibs..... -24.2% 22.50-24.50 
; STEERS, Medium: Barrel Lots 
700-1100 Ibs..... 22.00-23.50 22.00-24.00 21.50-28.25 20.50-23.00 
1}00-1300 Ibs..... 21.50-28.00 22.00-23.75 21.00-23.0¢ 20.00-22.50 
STEERS, Common: 
48 700-1100 Ibs..... 20.00-21.50 20.00-22.00 19.50-21.50 19.50-21.00 19.00-20.50 








, 822 HEIFERS, Choice: 9 
vo 600- 800 Ibs..... 25.00-26.00 25.50-26.50 25.00-26.00 24.75-26.00 24.00-25.50 T HE HN S NS O 
‘oan 800-1000 Ibs..... 24.50-26.00 24.75-26.50 25.00-26.00 24.50-26.00 24.00-25.50 e e 


HEIFERS, Good: 


























600- 800 Ibs..... - 23.25-25.00 23.00-24.50 22.50-24.00 CINCINNATI, OHIO 
556 800-1000 Ibs... .. -75-24.50 23.21 50 22.75-25.00 22.75-24.50 22.50-24.00 
507 ‘é 99 
374 HEIFERS, Medium ‘AM: 
}, 239 500- 900 Ibs..... 21.00-23.00 21.50-24.00 20.00-23.25 20.00-23.00 20.00-22.50 HAMS AND BACON 
oe HEIFERS, Common 
vhen 500- 900 Ibs..... 19.00-21.00  19.50-21.50 18.50-20.00 18.00-20.00 18.50-20.00 + . 
COWS (All Weights): Straight and Mixed Cars of Beef, 
| Good ..ccccececs 19.00-20.50 19.50-21.00 18.50-20.50 18.50-19.75 18.50-20.50 ; isi 
on- Medium ..... - 18.00-19.00  17.75-19.50 18,00-18.50 17.50-18.50 17.50-18.50 Veal, Lamb and Provisions 
9.0 Cut. & com... 15.50-18.00 15.00-17.75 15.00-18.00 15.50-17.50 15.50-17.50 Oftices 
of COED os ccséus 13.50-15.50 13.00-15.00 13.00-15.00 13.50-15.50 15.00-15.50 BOSTON 9—P. G. Gray Co e State St. 
~ BULLS (Yrigs. Excl.), All Weights CLEVELAND—C. J. Osborne, 3919 Elmwood Road, Cleveland Heights 
me Beef, good = Ny = on uw = 00 ae oan aise yey a 18.00-18.50 DETROIT—J. H. Rice, 1786 Allard, Grosse Pointe Woods 
Sausage, good ... 20.00-21.00 21.50-22.00 20.50-21.00 20.00-21.00 20.00-21.00 NEW YORK 14—Herbert Ohl, 441 W. 13th St. 
Ss , : F “21.5 .00-20.5 50-20. -20. 
nt, Sa enke: mediem 19.00-20.00  20.00-21.50 19.00-20.50 18.50-20.00 19.00-20.00 ||) BETLADELPHIA 23—Earl McAdams, 701 Callowhill St. 
ous WG 5 eseied's2 17.00-19.00 18.00-20.00 17.00-19.00 16.50-18.50 16.50-19.00 PITTSBURGH—R. H. Ross, Box 628, Imperial, Pa. 
VEALERS (All Weights) WASHINGTON 4—Clayton P. Lee, 515 1ith St., 8.W. 
Good & choice... 23.00-28.00 24.00-26.00 24.00-27.00 22.50-25.00 23.00-27.00 
Tie Com. & med..... 17.00-23.00 19.00-24.00 17.00-24.00 15.50-22.50 15.00-23.00 


Cull, 75 Ibs. up.. 13.00-17.00 15.00-19.00 13.00-17.00 13.00-15.50 10.00-15.00 
CALVES (500 Ibs. down) 
Good & choice... 22.00-25.00 22.00-25.00 22.00-25.00 21.50-24.50 20.00-23.00 


Com. & med..... 17.00-22.00 16.50-22.00 16.00-22.00 15.50-21.50 17.00-20.00 

Cull .... eeees 14.00-17.00 14.50-16.50 12.00-16.00 13.00-15.50 13.00-17.00 

n Po 
, SLAUGHTER LAMBS AND SHEEP:1 


LAMBS (Wooled): 





Good & choice*.. 28.50-29.50 29.00-30.00 .......... sneceesees) See 









Med. & good®...- 24.50-28.25 24.50-28.500 2.0.01. ne beecasccea” SEE MAKERS OF 
Common ......... 20.00-24.00 19.00-24.00 ........66 0 ce, bees 22. 00-24.75 
LAMBS (Sheen): FERRIS nicxory smoKeo HAM & BACON 
Good & choice*.. 28.25-29.25 28.50-29.50 28.00-29.50 28.00-29.00 
Med. & good*.... 24.00-28.00 24.00-28.00 25.50- '50-27.50 24.25-27.50 FRESH-FLAVOR CANNED MEATS 
DE Gis psas euabbtases 18.00-23.50 22.00-25.25 .......c00 seccecccce READY-TO-EAT MEATS 
EWES* ( Wooled): 
Good & choice*.. 11.00-13.00 12.00-13.00 12.00-12.50 10.25-11.50 18.50-14.25 OLD TIME wuncneon meats 
Com. & med..... 9.00-11.00 9.00-12.00 10.00-11.75 8.00-10.00 11.00-13.25 re 
1Quotations on wooled stock based on animals of current seasonal market weight EXECUTIVE 


OFFICES 
and wool growth, those on shorn stock on animals with No. 1 and 2 pelts 172 EAST 127TH ST., NEW YORK 35, WN. Y. 
~~ ’ ad 
*Quotations on slaughter lambs and yearlings of good and choice grades and the 
medium and good grades, and on ewes of good and choice grades as combined rep- - - + PEORIA 
resent lots averaging within the top half of the good and the top half of the ‘ “ 
medium grades, respectively. *Quotations on shorn basis. 
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PACKERS’ 
PURCHASES 


Purchases of livestock by packers at 
principal centers for the week ending 
Saturday, April 30, 1949, as reported 
to the National Provisioner: 


CHICAGO 
Armour, 7,558 hogs: Wilson, 4,571 
hogs; Agar, 6,075 hogs; Shippers, 5,659 
hogs; Others, 16,650 hogs. 




















Total: 23,963 cattle; 2,194 calves; 
40,513 hogs; 4,668 sheep. 
KANSAS CITY 
Cattle Calves Hogs Sheep 
Armour ... 3,480 493 3,225 1,248 
Cudahy ... 1,871 389 621 1,226 
Swift ..... 2,721 602 1,326 3,851 
Wilson ,240 302 2,063 755 
Central 145 aoe bee née 
abies base. “6a nie wae 
Others .... 5,323 34 7,201 
Totals ..14,780 1,820 14,526 10,210 
OMAHA 
Cattle & 
Calves Sheep 
Armour ..... 6,996 1,466 
Cudahy ..... 4,140 483 
BwHE ...ccee 4,634 1,678 
Wilson ...... 8,355 wee 
Eagle ....... 60 
Greater Omaha 174 
Hoffman .... 117 
Rothschild . = 
bh 156 
1,514 
43 . 
soe 23,008 a9 
21,709 31,944 3,627 
E. 8T. LOUIS 
Cattle Calves Hogs Sheep 
Armour .444 1,112 13,198 769 
Swift ..... 3,636 2,689 10, 776 1,435 
Hunter 7038 ahs 25 
Heil ...... pale 
Re wesce ad 
Laclede tee 
Sieteff ..5. os. oss ode 
Others . 5,363 2,085 26. 112 
Shippers .. 2,356 1,210 : ened 
Totals ..15,502 7,096 8 341 
8T. JOSEPH 
Cattle Calves Hogs Sheep 
Swift ..... 2,264 445 ‘ 5,367 
Armour ... 2,876 376 5 771 
Others . 3,591 290 82 
Totals .. 8,731 1,111 20,496 6,959 
Does not include 886 cattle. 3,888 


hogs and 614 sheep bought direct. 
SIOUX CITY 

Cattle Calves 
3,431 57 


Hogs Sheep 


Cudahy ... 6,346 774 








Armour ... 3,757 45 5,322 392 
Swift ..... 2,681 56 38,250 907 
Others .... 315 2 bee ees 
Shippers ..12,546 69 11,823 351 
Totals ..22,730 229 26,741 2,424 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy ... 911 246 «44,059 1,107 
Guggen- 
heim 415 
unn- 
Ostertag. 67 ro 3 
Dold ..... 77 ‘es 785 
Sunflower . 16 ale 70 
Pioneer ... owe cas 
Excel ..... 780 ee ons 
Others .... 2,881 494 85 
Totals .. 5,147 246 45,411 1,192 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour ... 1,166 181 1,645 428 
Wilson . 1,077 231 «1,941 153 
Others .... 174 coe 684 1 
Totals .. 2,417 412 4,270 582 
Does not include 421 cattle, 171 
calves, 7,664 hogs and 801 sheep 
bought direct. 
LOS ANGELES 
Cattle Calves Hogs Sheep 
Armour... 219 22 55 
Cudahy 250 oun 333 
Swift 433 4 26 
Wilson 119 ~ ie 
462 17 eee 
67 ll rT 
¢ Hougherty 28 479 
eeees 329 547 
msn 252 4 bane 
Luer ...... 130 70 850 
Union . 83 : Pa 
United .... 261 20 225 
Others .... 3,262 748 «1,517 
Totals .. 6,295 896 4,032 
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DENVER 
Cattle Calves Hogs Sheep 
Armour ... 1,577 192 2,645 9,258 
Bwite 0606 1,600 58 1,782 3,444 
Cudahy ... 1,109 29 2,462 419 
Others .... 3,162 188 3,038 534 
Totals .. 7,448 467 9,927 13,655 
ST. PAUL 
Cattle Calves Hogs Sheep 
Armour ... 6,571 2,658 10,145 587 
Bartusch .. 633 . nee “os 
Cudahy ... 822 313 
Rifkin .... 932 ora 
Superior .. 2,286 Pee ot cae 
Swift ..... 6,472 3,182 15,137 1,033 
Others .... 2.5 3 3,937 6,391 1,007 
Totals ..20,255 11,814 31,673 2,940 
CINCINNATI 

Cattle Calves Hogs Sheep 
Gall’s 153 
Kahn's eas eos 

Lohrey . 870 
Meyer .... tah wés ey 
Schlachter. 192 73 ore 8 
National .. zat 5 nae aye 
Others .... 1, 304 1,293 17,867 13 
Totals .. 2.276 1,371 18,737 174 


Does not include 618 cattle and 180 
hogs bought direct. Market shipments 
for the week were 626 calves and 2,094 
hogs. 


FORT WORTH 


Cattle Calves Hogs Sheep 
Armour... 897 . 349 1,854 1,52 
4 425 229 1,869 2,879 
Blue 

Bonnet 157 20 408 
RS 459 31 231 
Rosenthal. 202 3 ee 

Totals .. 2,140 632 4,362 4,406 

TOTAL PACKER PURCHASES 
Week Cor. 
ended Prev. week, 
Apr. 30 week 1948* 
Cattle ...... 153,393 139,413 96,653 
Tere 298,155 261,287 270,695 
a ee 53,178 38,088 89,403 


*Totals do not include Los Angeles. 


CORN BELT DIRECT 
TRADING 


Des Moines, Ia., May 5.— 
Prices at the ten concentra- 
tion yards and 11 packing 
plants in Iowa and Minne- 
sota: 

Hogs, good to choice: 

SP OD, ~~ chebaedene $16.25@ 18.00 

180-240 Ib. 18.00@ 18.35 

240-300 Ib. 16.75@ 18. 

300-360 Ib. 16.25@17.75 





Sows: 
270-360 Ib. 
400-550 Ib. 





Receipts of ER at Corn 
Belt markets were: 


This Same day 

week last wk. 

estimated actual 
Apr. 43,500 
Apr. 36,000 
May 22,500 
May 32,500 
May 43,500 
May 32,500 





LIVESTOCK RECEIPTS 


Receipts at major markets, 
week ending April 30: 


AT 20 MARKETS, Week Ended: 





Cattle Hogs Sheep 
Apr. 30 ....230,000 405,000 107,000 
Apr. 23 230,000 406,000 102,000 
BED vecaee 230,000 413,000 214,000 
BE cetacean 304,000 376,000 259,000 
BOOP éicannés 232,000 448,000 249,000 
HOGS AT 11 MARKETS, Wk. Ended 
Sk rr oes Fe 320,000 
ME rs si wkd edegtedeeneeene 331,000 
BD 8660 6neeesddpeeséace deans 317,000 
0 ae 291,000 
TC eee ore 358,000 
AT 7 MARKETS, Week Ended: 

Cattle Hogs Sheep 
Apr. 30 ....167,000 270,000 55,000 
Apr. 23 . 156,000 264,000 50,000 
1948 .. P 129,000 
1947 .. 161,000 
er 155,000 














SLAUGHTER 
REPORTS 


Special reports to the NATIONAL 
PROVISIONER, showing the number 
of livestock slaughteved at 13 centers 
for the week ended April 30, 1949. 


CATTLE 
Week Cor. 
ended Prev. week, 
Apr. 30 week 1948 
Chicagot ..... 23,963 20,833 12,585 
Kansas Cityt.. - 600 14,508 12,193 
Omaha*t ..... 21,023 20,890 4,5 
East St. Louist ~ 7,783 7,185 4,145 
St. Josepht.... 8,989 9,944 7,447 
Sioux Cityt.... 10,063 10,082 1,469 
Wichita*y .... 5,147 4,323 2,2 
New York & 
Jersey City+. 8,027 5,891 6,932 
Okla. City*t... 3,421 3,265 7,398 


















Cincinnati§ ... 3,868 4,169 6,486 
Denvert ...... 7,864 6,822 6,261 
St. Peels ..... 17,722 15,209 1,381 
Milwaukeet ... 4,304 3,827 3,006 

Totals ...... 138,774 126,948 76,130 

HOGS 

Chicagot .. 34,854 2,434 52,459 
Kansas C ityt.. 14,526 13,407 16,951 
Omahat ...... 34.456 35,15 486 
East St. aed 37,646 525 2, 72 
St. Josepht ... 20,106 19, 420 23,3 
Sioux City? ... 17,183 17,004 86 
Wichitat ..... 5,411 4,288 2,965 
New York & 

Jersey City?. 40,355 36,145 
Okla. Cityt ... 11 934 10, 812 
Cincinnati§ ... 16, 
DORTOER .cccce 
St. Paulf ..... 
Milwaukeet ... 

Totals .....2 

SHEEP 

Chicagot ..... 4,668 
Kansas Cityt. 10,210 
Omahat ...... 7 


East St. Louist 
St. Josepht ... 
Sioux CityT ... 
Wichitat 
New York & 

Jersey City?. 28,540 22,916 32,319 


Okla. Cityt... 1,383 67: 9,835 
Cincinnati§ 188 197 501 
Denvert ...... 5,904 4,728 18,549 
St. Paulf ... 1,933 1,741 368 
Milwaukeet ... 281 275 150 
Totals ..... 71514 59,659 100,509 
*Cattle and calves. 
tFederally inspected slaughter, in- 


cluding directs. 
qathockvante sales for local slaugh- 


i kyards receipts for local slaugh- 
ter, including directs. 


LIVESTOCK PRICES 
AT LOS ANGELES 








Prices at Los Angeles, 
Calif., on May 5: 
CATTLE: 

Steers, med. & gd..... 2 

Steers, com. & med... ‘ 

Heifers, med. & gd.... 2 

Cows, med. & gd...... 18 

Cows, cut. & com..... 15. “50 18. 00 


Cows, canner 
Bulls, com. 


CALVES: 
Vealers, gd. & ch...... $25.00@ 29.00 


14.004 15.00 
20.00@ 24.00 


WW Pb vecces 


Cote... & M06... cscccce 21.00@ 24.00 
HOGS: 

Gd. & ch., 200-220... . .$20.00@ 20.50 

Sows, med. to ch...... 14.00@ 16.00 


BALTIMORE LIVESTOCK 
Prices at Baltimore, Md., 


on May 5: 

CATTLE: 
Steers, gd. & ch....... $25.25 only 
Steers, med. & 2. sees 23.00@ 24.50 


Steers, com. .. 


21.00@ 23.00 
Heifers, gd. 


24.00@ 25.50 





Heifers, com. & med.. 20.00@22.75 
A vac se tccccad . 20.004 21.00 
Cows, com. & med.... 18.00@20.00 
Cows, can. & cut...... 15.00@ 17.50 


Bulls, gd. 
Bulls, com, & med 


21.00@ 23.00 
18.00@ 20.50 


CALVES: 

Vealers, gd. & ch..... $25.00@27.00 
HOGS: 

Gd. & ch., 180-225... .$19.25 only 


Sows, 400/down 
SPRING LAMBS: 


14.50@14.75 





CHICAGO LIVESTOCK 


Supplies of livestock at the Chicago 


Union Stockya for current and 
comparative periods: 
RECEIPTS 
Cattle Calves Hogs Sheep 
Apr. 28. 5,420 623 12,779 3,052 
Apr. 29.. 1,030 22 6,981 349 





See 34.072 2°889 55,028 8,730 
SRS 39,319 3.935 35,618 15,580 
*Including 447 cattle, 803 calves, 


11,473 hogs and 1,130 sheep direct to 
packers, 








SHIPMENTS 
Cattle Calves Hogs Sheep 
Apr. 28.... 2,263 46 1,439 2,525 
Apr. 29.... 1,402 17 625 613 
Apr. 30.... 249 eee 74 212 
May 2.... 4,154 1,459 1,086 
May 3 3,410 S4 320 YoY 
May 4 3,000 25 500) =6(1,500 
May 5 2,000 25 «1,000 800 
Wk 
» far. ..12,564 134 3,279 4,305 
Wk. ago... 12,206 188 4,960 5,395 
 65a00s 18,810 452 10, a 2 4,031 
BOE ivscas 16,572 162 2,587 6,123 
TOTAL APRIL RECEIPTS 
1949 1948 
Cattle 146,907 
Calves 14,304 
Hogs 251,868 
Sheep 45,108 
TOTAL APRIL SHIPMENTS 
1949 1948 
EMOTO ccdcinccse 48, 1: 23 90,280 
PR ee 5 51,565 
Sheep ...... 16,502 45,108 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi- 





cago, week ended Thursday, May 5 
Week Ended Prev. 
May 5 week 
Packers’ purch.... .34, 
Shippers’ pure h. ee 3,7 OM 
SOG cncssvcssssee 40,132 


CANADIAN KILL 
Inspected slaughter in Can- 
ada, week ended April 23: 


CATTLE 
Week ended Same Week 


Apr. 23 Last Year 
Western Canada..12,980 11,375 
Eastern Canada. 


-11,932 13,148 





WED Wexsscnds 24,912 
HOGS 
Western Canada..30,071 23,938 
Eastern Canada. .55,041 61,993 
BOER ci vc vcvcs 85,112 85,931 
SHEEP 
Western Canada... 952 3,433 
Eastern Canada... 1,220 1,856 
Total sane, gee 5,289 
NEW YORK RECEIPTS 


Receipts of salable live- 
stock at Jersey City and 
4ist st., New York market 
for week ended April 30: 


Cattle Calves Hogs* Sheep 








Salable ..... 642 1 152 147 
Total (incl. 

directs) 7,214 24,333 15,612 
Previous wee k: 

Salable ... 547 1,355 410 37 


Total (incl. 
directs) .4,240 6,249 22,518 13,455 
*Including hogs at 31st street. 


PACIFIC COAST LIVESTOCK 
Receipts at leading Pacific 


markets, week ending April 28: 
Cattle Calves Hogs Sheep 


Coast 


Los Angeles. .6,700 1,200 3,300 200 
No. Portland.2,130 290 1,900 250 
San Francisco. 935 100 1,185 250 
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aie MEAT SUPPLIES AT NEW YORK WEEKLY INSPECTED SLAUGHTER 
and r ; 
(tecerpts reported by the U. 8. D. A., Production & Marketing Administration) | _ The report of inspected slaughter of livestock at 32 centers 
for the week ended April 30, as given by the USDA: 
" WESTERN DRESSED MEATS BEEF CURED: Sheep 
“ we: : aie Week ending Apr. 30, 1949. 4,307 | NORTH ATLANTIC Cattle Calves Hogs & Lambs 
nena STEER AND HEIFER: ear os Week previous ........... 12,103 | New York, Newark, Jersey City..... 8,027 11,266 40,355 28,540 
36 he psc I 30, 1949. a8438 Same week year ago....... 14,894 | Baltimore, Philadelphia ............ 5,748 1,463 28,967 505 
nase Same week year ago........ 10,818 PORK CURED AND SMOKED: NORTH ~ = yr oe ; a aie ai stile . se } 
- 4 4 Cincinnati, Cleveland, onages is. 02 , 692 Bs) 2, 
2'700 cow: Weck previeen ee: BO 1080.1 eee aan | Calcage, Mibern ............... 26,109 10,081 78,005 6,958 
1,500 Week ending Apr. 30, 1949. 953 Same week year ago...... St. Paul-Wis. Group!. : . 26,465 32,031 7,064 3,124 i 
8.437 Week previous ........... 1,063 = St. i Area’...... ° ge bb 4 be yf 
»aee S » week yer 1,117 " “—-— P Sioux City . eenediies , . 10,139 82 . ¥ 
o- ame week year ago * LARD AND PORK FATS:+ _| Omaha noha voip **** 90/360 1,009 39° 632 7691 
8,730 BULL: Week ending Apr. 30, 1949. 339,985| Kansas City i 12,415 2,640 37,557 9,085 
5,580 Week ending Apr. 30, 1949. 878 Week previous ........... 231,203 lowa and Bo. Minn.* .. 18,579 6,902 155,909 16,671 
Ives, Week previous ........... 1,035 Same week year ago....... 100,743 | SOUTHEAST’ ........... . 2,779 1,470 16,758 ‘it 
ct to Same week year ago....... 372 LOCAL SLAUGHTER SOUTH CENTRAL WEST®..... 18,021 2,997 52,298 17,078 
VEAL: STBERS: ROCKY MOUNTAIN® ................ 7,800 405 12,466 5,487 
Week e . 80, 1949. 5 pg AC y 5 8,65 ’ 25 
— Week mm Lng hoes " 49 s a Week ending Apr. 30,1949. 6,401 | PACIFIC" .........--. ++. -+ 15,119 8,654 83,113 enya 
2 525 Same week year ago *  46'874 Week previous ........... 4,241 Grand total ......... ‘'s . 198,995 86,104 716,199 182,012 
Pe ow eee ee aS ' Same week year ago....... 5.315 | Total week ago............ | 177,508 87.858 678,950 115,846 
212 LAMB: Total same period 1948.............. 142,572 76,535 558,572 189,492 
1,036 Week ending Apr. 30,1949. 25,752 COWS: ‘Includes St. Paul, So. St. Paul, Trt ee Minn., and Madison, Milwaukee, 
Week previous ........... 26,640 Week ending Apr. 30, 1949. 1,148 | Green Bay, Wis. “Includes St. Louis National Stockyards, BE. St. Louis, Ill., 
1,500 Same week year ago....... 64,030 Week previous ........... 1.299 | and St. Louis, Mo. "Includes Cedar Rapids, Des Moines, Fort Dodge, Mason 
800 ee . Same week year ago....... gag | City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Lowa, and Albert Lea, 
MUTTON: Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, ‘Ala., Tallahassee. 
4,305 Week ending Apr. 30, 1949. 1,118 BULLS: Fla., and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. *In- 
5,395 Week previous ........... 403 Week endi 30 cludes So. St. Joseph, Mo., Wichita, Kansas, Oklahoma City, Okla., Ft. Worth, 
4,031 Same week year ago....... 3,167 Week = + Apr. 30, 1949. 478 | Texas. *Includes Denver, Colo., Ogden and Salt Lake City, Utah. "Includes Los 
6,123 . AND PIG: Game eeu p~ ERS Freie ae = Angeles, Vernon, San Francisco, San Jose, and Vallejo, Calif. 
— AND F380) 7 penis NOTE: Packing plants included in above tabulations slaughtered ——- 
Week ending Apr. 30, 1949. 11,703 CALVES: mately the following percentages of total slaughter under Federal Meat Inspec- 
948 Week previous .......... 4,807 , : tion during March 1949—cattle, 76.9: calves, 62.2; hogs, 72.2; sheep, 81.9. 
Same week year ago....... 8,746 Week ending Apr. 30, 1949. 11,366 
ren of PORK CUTS = guevtoes bee cteeddos 8.448 
304 Y : me week year ago....... 6,599 
1,868 Week ending Apr. 30, 1949.1, Hy 484 . SOUTHEASTERN RECEIPTS 
5,108 Week previous ....... - + 1,654,837 HOGS: 
Same week year ago...... 2'077,198 Week ending Apr. 30, 1949. 40.355 Receipts of livestock, as reported by the Production and 
smn rere. Pe wascdisavce 36,14! : “%- . . . 
1948 BEEF CUTS: Same week year ago....... 31'710 | Marketing Administration, at eight southern packing plants 
0,280 wh pate 6 ee ume: located at Albany, Columbus, Moultrie, Thomasville, and 
* ) . 4 oo a a . . . . 
3,108 Same week year ago....... 133,341 Week ending Apr. 30, 1949. 28,540 | Tifton, Georgia; Dothan, Alabama; Jacksonville and Talla- 
VEAL AND CALF: ee PANES» »- 02+ - « 33,016 hassee, Florida, with comparative figures for the previous 
Week ending Apr. 30, 1949. 12,882 SEE Pete Mees essere 2,519 i : 
ES wat eae 12 eee Country dressed product at New week and the same week a year earlier, were as follows: 
Same week year ago....... 2,450 York totaled 7,825 veal, 8 hogs and Cattle Calves Hoge 
Chi- E 81 lambs in addition to that shown " 
y 5 LAMB AND MUTTON: above. Previous week: 7,981 veal, 3 Week OmGe BON Bac cccdicccisevecses . 689 320 8,416 
“En Week ending Apr. 30, 1949. 8,302 hogs and 847 lambs. Same week 1948: | Week previous ......... ose eee : re 178 4,580 
week Week previous ........... 4728 7,112 veal, 23 hogs and 1,574 lambs, _| Cor. week last year..... teeeeneeees tee eee sees LOOT 192 4,107 
4.622 Same week year ago....... 10,399 tIncomplete. — — eo -— ———— ——__—_—_————- 
3.510 
aa LIVESTOCK PRICES AT TEN CANADIAN MARKETS 
Average prices per cwt. paid for specified grades of steers, 
calves, hogs and lambs at ten leading markets in Canada LE; pe W7E 
asa during the week ended April 23 were reported to THE! & 
: NATIONAL PROVISIONER by the Canadian Department of Agri-| % ° 
culture as follows: P 
- I GooD AL 
ata STEERS CALVES HOGS* LAMBS GREASE-PROOF PARCHMENT 
STOCK Up te Good and Gr. Bl Good 
YARDS 1000 Ib. Choice Dressed Handy weights BACON PAK + LARD PAK 
Toronto .. . $21.25 $26.55 $29.85 26.50 - - 
Montreal ............. 21.85 24.55 “60 #50.00 SYLVANIA CELLOPHANE + GLASSINE 
Winnipeg .. . . 20.50 24.33 29.85 21.50 ‘ 
Calgary ... . 20.79 22.15 29.85 23.65 ee 
Edmonton Ra .. 20.30 21.10 30.10 23.20 7 
Pr. Albert ...... 20.25 22.00 29.35 piste 
31 cose Jaw ....... 19.50 19.50 29.35 19.00 
Saskatoon .. . 19.80 25.00 29.35 cose 
EE Saas oe 6 17.75 21.40 29.35 21.00 
Vancouver ......... .. 21.00 20.00 31.85 
*Dominion government premiums of $2 per head on Grade A and $1 on ‘BI are 








not included. 











“ | | OLD PLANTATION SEASONINGS 


sheep 


147 For over A Quarter of a Century We Have Sold Blended 
5,612 Quality Sausage Seasonings Exclusively; Nothing Else. 











37 





3,455 


Our Salesmen will call on request 


= A. C. LEGG PACKING COMPANY, INC. 


250 BIRMINGHAM, ALABAMA 
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Fancy Packed 
Sweet Red and Green Peppers 


Packed in Barrels or * 10 tins 








Write for your summer needs 
NOW—while they last 








419 Mendell St. a 





San Francisco Casing Co. 


San Francisco 24, California 


458 - 11 St, $. 
NEW YORK, N 
408 W. 14TH 





THE WM. SCHLUDERBERG —T. J. KURDLE CO. 





MEATS OF UNMATCHED QUALITY 


MAIN OFFICE AND PLANT 
3800-4000 E. BALTIMORE ST. 


WASHINGTON % 
~¥ 
T 


PRODUCERS OF 


BALTIMORE, MD. 
RICHMOND, VA. 
22 NORTH 17TH ST. 
ROANOKE Ya 

7 E. CAMPBELL A 





Wholesales and Lontes 


BEEF - PORK- LAMB 


VEAL- OFFAL 
all Inquiries Welcome 


WYRM 


AR <\ > 


971, CAND WRAL 


J 








arin 1876 





THE H. H. MEYER PACKING CO. 


e CINCINNATI, O. 





HAM « BACON « LARD + SAUSAGE 








PAN KARA wD 





Wilmington Provision Company 


CATTLE - HOGS - LAMBS - CALVES 
TOWER BRAND MEATS 


U. 8. GOVERNMENT INSPECTION 
WILMINGTON, DELAWARE 


Slaughterers of 














CLASSIFIED ADVERTISING 





POSITION WANTED 


HELP WANTED 


PLANTS FOR SALE 





RENDERING MANAGER: Man desires position as 
manager for rendering company. 22 years’ experi- 
ence, Familiar with all phases of the industry. 
Capable of buying, plant operation and mainte- 
nance, Personal reasons for leaving present posi- 
tion. W-72, THE NATIONAL PROVISIONER, 407 
8. Dearborn St., Chicago 5, Ill. 


SAUSAGE FOREMAN: Reliable, with lots of ex- 
perience in sausage and loaf production. Can handle 
and teach help. Willing worker. Would like to lo- 
eate in California. Here now. Interview any time. 
W-73, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 


SLAUGHTER CATTLE BUYER: With 12 years’ ex- 
perience available on three weeks notice. Experi- 
enced on midwest terminal and auction markets. 
Family's health demands southwest or western lo- 
cation. Excellent references a. oe" employer 
and trade sources. Write HE NA- 
TIONAL PROVISIONER, “ot: 3. Dearborn St., Chi- 
cago 5, Ill. 


EQUIPMENT SALESMAN with casing sales experi- 
ence now calling on sausage makers in northeastern 
states. Can sell casings from reputable house on 
commission basis. W-87, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago 5, Il. 


C.P.A.—TAX EXPERT 
Meat specialist seeks additional clients in New 
York, New Jersey and Connecticut. W-89, THE 
NATIONAL PROVISIONER, 11 East 44th St., New 
York 17, N. ¥. 

















MANAGER: With 25 years’ experience on sausage, 
hams, loaves, smoked meats. Capable of supervising 
production of all kinds. Excellent references, W-90, 
THE NATIONAL PROVISIONER, 407 8. Dearborn 
St., Chicago 5, Ill. 


SUPERINTENDENT: 20 years’ experience. Produc- 
tion, labor relations, maintenance and refrigeration. 
W-77, THE NATIONAL PROVISIONER, 407 8. 
Dearborn 8t., Chicago 5, Il 








BEEF BONER: Experienced, desires change. Ex- 

. Dependable, ambitious. W-78, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn St., Chi- 
cago 0 . 


WANTED: Experienced by-product and tank house 
man to take charge as foreman of rendering depart- 
ment. Modern equipment, good opportunity for the 
right man. Give full particulars in application 2. to 
experience. W-91, NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago 5, Ill. 


MACHINERY SALESMAN: Preferably with head- 
quarters in Pennsylvania, to travel northeastern 
states. Good opportunity for man acquainted with 
the meat industry, selling quality machinery for one 
of the larger manufacturers. W-92, THE NA- 
TIONAL PROVISIONER, 407 8. Dearborn St., Chi- 
cago 5, Il 








WANTED: Superintendent for medium sized pack- 

ing plant, who has had practical experience in all 

departments, and knows costs. Furnish past experi- 

eure and give reference. P.O. Box 630, Wheeling, 
. Va. 





HAVE GOOD OPENING for reliable young man, to 
take full charge of hog cutting and processing op- 
erations. Must be good sausage maker. References 
required. P.O. Box 4516, Jacksonville, Florida. 





HOTEL SUPPLY HOUSE manager wanted. Must be 
experienced. Business established 20 years, and 
presently employing thirty people. State qualifica- 
tions. W-93, THE NATIONAL PROV ISLONER, 407 
8S. Dearborn St., Chicago 5, Ill. 


SAUSAGE MAKER: Must be thoroughly experi- 
enced and have proven record. Capable of producing 
complete line of quality products, figure costs and 
handle help. Write complete details to W-80, THE 
NATIONAL PROVISIONER, 407 8. Dearborn S8t., 
Chicago 5, . 


SALESMEN: Now calling on sausage-making trade 
to take on additional line of artificial casings. Bx- 
cellent opportunity for —_— men. Give experience 
and territory covered. eplies kept confidential. 
W-64, THE NA TIONAL. ‘PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill 


SALESMAN: With following to call on meat pack- 
ers and sausage factories in Texas, Oklahoma, Lou- 
isiana and Arkansas, offering complete line of sau- 
onge seasonings, milk powder and binders. Wonder- 
= Fy! for big earnings. Commission basis. 
THE NATIONAL PROVISIONER, 407 8. 
enibeon St.. Chicago 5, Ill. 














SAUSAGE MAKER: Experienced in all phases of 
Sausage making, loaves, quality product. Sober, 
steady, reliable. W-79, THE NATIONAL PROVI- 
SIONER, 407 8. Dearborn St., Chicago 5, Il. 





SAUSAGE a For gmall plant. One all 
around small plant butcher, W-61, THE NA- 
TIONAL PROVISIONER, 407 8. Dearborn St., Chi- 
cago 5, Ill. 





MEAT PACKING BUSINESS 
FOR SALE 


Due to illness, must sell slaughter house con- 
structed in 1945. Valued upwards of $150,000. Com- 
pletely equipped with latest “‘BOSS’’ machinery 
for killing hogs, beef and veal. Three coolers in- 
cluding large freezer. 86 acres of ane. all concrete 
buildings, 50 ft. concrete gara Unlimited free 
supply of water. Vicinity of Al ang, N. Y¥. Small 
down payment. Will take liberal mortgage for bal- 
ance. F8S-85, THE NATIONAL Sore, ll 
East 44th St., New York 17, N. 





TO LEASE: Modern plant, near switch, Chicago 
packing house district, available November 1949. 
7,000 square feet, fireproof building, steel construc- 
tion, heated, reinforced concrete floors, heavy load. 
Large sharp freezer and cooler, ammonia refrigera- 
tion system, 10 HP compressor capacity, attached 
garages with overhead doors, smoke house, offices, 
street loading facilities, parking, excellent trans- 
portation, 3500 square feet adjacent vacant for ex- 
pansion. FL-70, THE NATIONAL PROVISIONER, 
407 8. Dearborn St., Chicago 5, Ill. 





FOR SALE: Finest equipped sausage kitchen in 
New England, with adjoining large store. Eight 
Globe slicers, eight computing scales, highest retail 
prices, with large parking lot, on Boston Post road. 
Congenial labor and sanitary Conditions. Established 
in 1916—selling on account of old age. FS-95, THE 
NATIONAL PROVISIONER, 11 East 44th St., New 
York 17, N. Y. 





FOR SALE: Small packing plant completely equip- 
ped for killing and processing hogs. One bed for 
cattle. Three coolers, two smokehouses. Located in 
western Michigan. One third down, mortgage on 
balance. For further particulars write to Box FS- 
86, THE NATIONAL PROVISIONER, 407 8. Dear 
born St., Chicago 5, Ill. 





FOR SALE: FEDERAL INSPECTED PLANT. 
METROPOLITAN NEW YOR . 

CATTLE, CALVES AND LAMBS. FS-#4, THE NA- 

Toe tr — 11 East 44th St., New 
or 





SAUSAGE FACTORY: Veteran must sell sausage 
factory complete with machinery and stock. Write 
Joseph Taramasco, 1040 Morena Boulevard, San 
Diego, California. 
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—CLASSIFIED ADVERTISING— 


Unless Specifically Instructed Otherwise: All Classified Advertisements Will Be Inserted Over a Blind Box Number. 


you ig Bh Miteen Sh yat 91 eh oh eat 
30 arch $300, codulocel oords 160 ench. Come ofidben 


or box aumbers os 8 words. Heodlines 75¢ extre. 
odvertisements 75¢ per line. Displayed, $8.25 per 
Conatroct rates on request. 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH ORDER. 





EQUIPMENT FOR SALE 


PLANTS FOR SALE 





Meat Packers—Attention 


1 2000 gallon 
12-Stainiess jacketed 
es — ey a ——, , 40, 

100 gallon; Used and rebuilt A: ae a Expellers 
i RB, — and Super Duo; Meat 
Grinder, 7E-B, 15 HP Doker: Taiinright-Nell 
4’x0’ Cuil oe "Send us your inquiries. 

WHA T HAVE YOU FOR SALE? 
CONSOLIDATED PRODUCTS CO., INC. 
14-19 Park Row, New York City. N. Y. 





MENGES RIND MASTER bacon skinning machine. 
Spare parts. In working condition. 1 HP, 3 phase, 
220. 
GRIFFITH motor driven MEAT STRINGING MA- 
CHINE, with clutch. % HP, 3 phase, 220. 
Make offers F.0.B. Ohio. 
F8-82, THE NATIONAL PROVISIONER 
407 8S. Dearborn St., Chicago 5, Il. 





Boss cattle head splitter, new, 5 HP. 

Boss hog hoist (Junior Jerkless) 12’, new. 
Allbright Nell hoof puller, new. 

3 Do-All electric band saws, new. 

1 Boss dry cooker 4x10, used, reconditioned. 

At sacrifice prices, for an account, in original 
crates. 

Chas. Abrams 
Walnut 2-2218 


68 North 2nd Street 
Philadelphia 6, Pa. 





FOR SALE: Anderson expeller, Red Lion, new. 
Complete with automatic feeder, drag elevator, 
ge cnpecnees, without motor. Mitts & Merrill 
Og. size 15x18, without motor. FS8-65, THE 
NATIONAL TROVISIONER, 407 8. Dearborn St., 
Chicago 5, Ill. 


ANDERSON EXPELLERS 
All models. Rebuilt, guaranteed. or AS IS. Pittock 
and Associates, Moylan, Pennsylvania. 








FOR SALE: EBSO electric carcass golitting 50.06 
complete, in perfect condition, almost new 

F.0.B. Washington. Phone Lincoln 3-1916. Kil- 
sheimer Bros. Inc., 1900 Blandensburg Road N.E., 
Washington 2, D. ©. 





FOR SALE: New #2 Type C Gruendler whirlbeater 
grinder. 20 HP motor, starter, fan, piping and col- 
lector. Attractive discount. FS-81, THE NA 
TIONAL PROVISIONER, 407 8. Dearborn 8t., Chi- 
eago 5, Ill. 





FOR SALE: Good used Buffalo silent cutter, size 
82, with motor attached. The motor is a seven horse 
power and is also able to operate several other ma- 
chines on an extra pulley. $425.00 F.0.B. ware- 
house, Rochester, New York. I. J. Pheterson, 24 
Gorham S8t., Rochester, N. Y. 





FOR SALE: 2 brand new model 150-D, U. 8. Slicing 
machines. One in original crate. $825.00 each F.O.B. 
our plant. Ready Foods Canning Co., Mr. B. J. 
Sheridan, 500 N. Dearborn St., Chicago 5, Til. 


NEW PACKING PLANT 
FOR SALE 


Complete pecking of plant, built and one within 
last 18 months. n 5600 +> space 
by pe < of land for yb 4 ted just out- 

; 500,000 ulation within 20 miles; 
ne heart of hog-cattle feeding area. 

_— equipped modern sausage kitchen with 

pounds weekly capacity. Latest mechanized 
a meet including overhead tracks throughout the 
one-foor plant, new Carrier automatic smoke house 
nd cooling room and Carrier coolers in chill room, 

age and cure room, freezer room, sales cooler, etc. 

Dutton 40 h.p. —: automatic Econotherm oil- 
fired boiler; Boss scal ing | tub; — 5 oy So Boss 
gambrelling unit; Boss size 16 mixer; Boss size SOA 
cutter; Boss 200% > cauenge stuffer; Boss chee 156 
grinder; 150-B-U. 8. slicing machine; Toledo dial 
scales and other modern equipment. 

Chill room 21x19; cure and age room 25x19; 
freezer room 8x19; smoke house room 16x10; sales 
cooler 20x20; efficient layout of —<, room, 
processing room, boiler room and offices. Exterior 
and interior walis concrete block. 

Available for negiotiated sale by receiver, gtjon 
to court approval. Write or phone Donald R. Coe, 
51_N. High St.. Columbus 15, Ohio. Adams 5191. 


USE. 
NATIONAL PROVISIONER 
CLASSIFIEDS 


BUSINESS OPPORTUNITIES 


CATTLE SWITCHES WANTED: Please write or 
call Reismann Corp., 230 Java Street, Brook- 
lyn 22, N. Y¥. Phone EVergreen 9-5953. 














BROKER 


IN HAVANA, CUBA 
INTERESTED IN HANDLING GOOD ACCOUNT, 
PRIME STEAM LARD AND RENDERED TANK- 
CARS. FULL REFERENCES ON REQUEST. W-83, 
THE NATIONAL PROVISIONER, 407 8. DEAR- 
BORN 8T., CHICAGO 5, ILL. 





Livestock Buyers and Sellers 
Essential “Pocket Calculator” giving 
live and dressed carcass costs of cattle, 
sheep and hogs. Postpaid $1. 

M & M Publishing Co., 
P.O. Box 6669 Los Angeles 22, Calif. 





CUSTOM KILLING: Modern two bed beef plant, 

8. inspection, in excellent cattle territory of 
eastern South Dakota, wants to contact parties who 
would be interested in having cattle killed on con- 
tract, or commission. Would consider Kosher kill- 
ing. W-84, THE NATIONAL PROVISIONER, 407 
S. Dearborn 8t., Chicago 5, Ill. 





FOR SALE: Knocking pen, bargain. Globe #10802, 
never used. $308.00 F.0.B. Boston. Boston Tram 
Rail Co., 9-11 T Wharf, Boston 10, Mass. 





FOR SALE: Four new Globers, 500 pounds, air 
stuffers, complete. Iso three Richter measuring 
devices. Fairmont Canning Company, Fairmont, 
Minnesota. 


EQUIPMENT WANTED 


WANTED: Used silent chopper, 500% or more ca- 
pacity. Also veal loaf oven. Write to Great Lakes 
Packing Company, 2100 Carpenter St., Detroit, 











te Interested prospects. 
ee ee oY 
NATIONAL PROVISIONER “CLASSIFIEDS” 
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CLAIM COLLECTION ON DEAD, MISS- 
ING, CRIPPLED ANIMALS AND SHRINK- 
AGE AGAINST ALL CARRIERS AND 
FREIGHT BILL AUDITING. NO COLLEC- 
TION, NO CHARGE. 

EASTERN FREIGHT TRAFFIC SERVICE 
99 Hudson St., New York 13, N. Y. 

Phone Worth. 2-3684-5-6 


HOG + CATTLE + SHEEP 
SAUSAGE CASINGS 
ANIMAL GLANDS 
Selling Agent « Order Buyer 
Broker * Counsellor * Exporter * Importer 


a 
“07 $0. sokmnemn St, Guchee & & 








WATCH THIS COLUMN 


FOR WEEKLY SPECIALS 





Barliant and Co. list some of their cur- 
rent mach and equ orwernen, Sor eae, 
pt wae 9 for prompt st ahipment un _ hove ‘other wles 
subject to prior oole. 


witte § for Our Weekly Bulletins. 


Sausage and Smokehouse Equipment 
8677—STUFFER: Buffalo, 400 Ib. cap., 
with 9 ee and 2 stuffing cocks. 


Pas 64 Fer $ 750.00 
So yee 200 Ib. cap., 
QUID. 60 6.06000 ghn0 0000 gbab¥dees 00 


10 t 7s about 2 weeks.... 1650.00 
sr16_PAK I ICE vite. 1 ton capacity, 
mplete, excellent condition....... 700.00 
7961—SILENT CUTTER: Boss No. 90, 500 
Ib. cap., self-emptying, motor drive 
«& & unloader, reconditioned and guar- 


0085 —F ROZEN MEAT CUTTER: Keebler, 
Mod 296-A, guillotine, excellent 


Nondition 
8331—SLICER: U. 8. Heavy Duty No. 38, 
oe oe Ore 1900.00 


8365—SLIC 150-D, £ 8., with stacker, 
like von guaranteed............... 735.00 
7989—ROTARY MEAT. CUTTER: All- 
bright Nell, 21—21” dia. knives, belt 
beth h6000 00.400s e¢nalionss avon 500.00 


drive 
9073 A— BACON FORMING PRESS: Anco, 
like new, excellent condition........ 2500.00 
9073B—SLICER: U. 8. Heavy Duty No. 3, 
@ stainless shingling conveyor, 18 
ao steel sliced bacon conveyor 


cate —Seeeeenoune: Carrier, Size 52-F- 
20804 mpartment, air condition- 
ed, 10’ n3x0 overall, standard elec- 
trical equipment, & powers regula- 
tors 


tate Buffalo No. 8, by 4. “4 cap., 
HP motor, recond. & guar...... 750.00 
7973— RTUFFER Buffalo, 200 ib” capoctty. 600.00 
7967—-MIXER: Buffalo No. 8, without mo- 
tor, reconditioned and guaranteed... 600.00 


Rendering and Lard 
8362—HOG: Boss No. 705, Diamond, size 
= complete with flexible coupling 40 
motor and starter box.......... $2000.00 
7957 — HOG: Diamond No. 35, Globe, extra 
knives, like — .. ton per hour cap., 
HP moto OR NY 1400.00 
9082—HYDRAULIO PRESS: NEW, never 
ton cap., Anco, with pump. 
DM Bebiocseceedscovensset : 


ike new condition............-..+6. 1400.00 
01st—S x ES ACL PRESS: (2) 600 ton 
—— Nell, 20x40” curbs, 12x\%x12 

it Pn A, 25» on cantante ochils 3650.00 
9182—DRY RENDERING COOKER: 5x12, 
Allbright-Nell, NEW, never used, 

28 V-belt driven, 30 HP motor..... 6400.00 
9180—DRY RENDERING COOKER: 5x10, 
Allbright-Nell, jacketed, 25 ba mo- 


tor, insulated. Very good cond...... 8200.00 
8428—COOKER: Anco, Bxto. x 5 heads, 
HP motor and starter............ 1250.00 


Miscellaneous Equipment 

9004—-HOG DEHAIRER: Baby Boss, new 

beaters, new V-belts, yp * A motor, 
reconditioned and new ntee.. . .$1000.00 

9184—AMMONIA COMPRESSORS: (2) 10x 
10, York A. ©. Y¥-26, forced 

a A: belt drive, A. HP slip 
motors, 8/60/220, each......... 4500.00 

o1s0—ATh Comes aeecs: 2° HP. vertical 
nk, ine capacity Worthington 150.00 

o185—F REO COMPRESSOR: 15 HP 

bruner, V-type, complete unit, motor 

& starter, evaporation condenser, re- 

oe. oll separator, perfect condi- 


9200—A MMONTA COMPRESSORS: NEW 
2 —. vertical single acting. 
— ngton, 


10x10 500. 
9186—FREON BLOWER: Bush 15 ton, 

NEW, blower coil, in a extoteel crate: 680. 
9187—BOILER: 150 HP, Riley side 

dump stoker, all Atiings, 125 Ib. WP. 8600.00 
70083—-SCALE: Toledo, 200 Ib. cap., ‘bench 

Re nas wa 2 6 66n ends orbinsd 315.00 
Telephone, Wire or Write if interested In « 
of items above, or in any other equipment. 
voue of age of surplus and idle equipment are 
solic 


BARLIANT AND Company 


on 


7070 HM. CLARK $7. + CHICAGO 26,41, * 
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Nan Epso, a goat nominated for junior prom queen by In- 
diana university’s “independent independents,” was nosed out 
in recent balloting but she will go to the prom anyway. The 
prom committee had ruled Nan ineligible for queen but her 
supporters put on an extensive campaign for write-in votes. 
Nan was at the polls the entire day, her hooves painted bright 
red and her coat trimly brushed. in the balloting she received 
213 votes to give her third place. Bernard Leiter, her cam- 
paign manager, announced that she would not only go to the 
prom but would have an escort and wear an orchid—if she 
doesn’t eat it before she gets there. 


xk 


A year’s supply of meat for his wife and two grown children 
was made part of a recent divorce settlement for J. Harry 
Reynertson, 54, owner of a Chicago butcher shop. Circuit 
Judge Julius H. Miner, who granted the divorce to Grace, 
specified the meat must be Grade A. Mrs. Reynertson agreed 
not to eat steak every day. 


xk 


Rattlesnake hunters are convinced that proof of the pudding 
is in the eating, and with the usual accompaniment of ‘“‘oohs”’ 
and “ahhs” some 500 reptile-rousers which annually assemble 
near Enid, Okla., trooped into a dining hall recently to partake 
of a little rattlesnake steak. It was the real thing, too, with 
tiny curved ribs like a miniature standing roast and even a 
little backbone visible. 


xk 


Smugglers of livestock between Germany and Belgium have 
hit upon a new trick to stop the cattle lowing as they cross the 
border. Police reported the smugglers rub soap around the 
mouths of the cattle. The cattle lick off the soap and are unable 
to low for some time. 


xk 


The Essex County Council recently analyzed sausage manu- 
factured by a British firm and found it contained 50 per cent 
meat. That was far more meat than permitted by Ministry of 
Food regulations and more bread crumbs would have to be 
added, the council ordered. , 
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The firms listed here are in partnership with you. The products 
and equipment they manufacture and the services they render 
are designed to help you do your work more efficiently, more 
economically and to help you make better products which you 
can merchandise more profitably. Their advertisements offer 
opportunities to you which you should not overlook. 
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BE ACCURATE 


Use an ANCO 
HARRINGTON 


samme =| MEASURING 
FILLER 


ACCURACY is insured to 


within a small fraction of 


an ounce by the automatic 


complete filling and dis- 


=a are 


charging of the measuring 


lial 








chamber. 

- 

No. 701 High Pressure Foot Operated Filler Balanced CEL-U-RA-TION, 

: * = a 

with 2 Atomizing Valves and Nozzles a feature which improves 

Filling Range... 1. ee ee ee ee ee ee Ya Ib. to 5 Ib. pkgs. color, blend and texture of 

, Capacity, 1 lb. packages (average) .....+.-s 2300 per hr. ~T eee : q q 

0 Product Pressure Required .... +. + ee ww» 250 Ibs. to 500 Ibs. Gh Saorienings 6 prouues 

ee ee eee 3’ 0” x 2’ 2” by controlled atomizing the 

D tic Shipping Weight . . . «se we we ee 570 Ibs. oe 

ee eee ° product to evenly distribute 

Export Shipping Weight . . . . 2. +. + se ee ee 770 Ibs. 

ee ae a a a a 35 cv. ft. air and fat cells. 
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THE ALLBRIGHT-NELL CO. 


5323 S. WESTERN BLYVD., CHICAGO 9S,!ILLINOIS 








Had your sausage 
looks better— 
and sélls better 


SWIFT'S BEEF ROUNDS are 
economical casings of 
fine quality. Carefully 
processed and calibrated 
to bring you faster stuff- 
ing and more uniform 
products. For your best 
sausage grades of Ring 
Bologna, PolishSausage, 
Liver Sausage, etc. 


SWIFT'S BEEF BUNG CAPS— 
Closely fatted to im- 
prove finished appear- 
ance, Swift processes 
them as quickly as pos- 
sible for freshness and 
perfectcolor. ForCooked 
Salami, Bologna, Veal 
Sausage, Capicolli, 
Minced Specialty, etc. 


Swirt’s PORK BUNGS— Uni- 
form and superior qual- 
ity casings for Liver Sau- 
sage and Dry Sausage. 
As with all other Swift 
Selected Natural Cas- 
ings, these are carefully 
graded and selected for 
value and satisfaction. 


SWIFTS SELECTED 
NATURAL CASINGS! 


HE final test of a natural casing is whether 

it makes your sausage “look good” to con- 
sumers when they see it in meat cases. For the 
better it looks—the better it sells! 

Because this “eye appeal’ influences your 
sausage sales, always specify Swift’s Selected 
Natural Casings. For these finest casings meet 
every requirement for quality sausage and 
specialty meats manufacture. 

They’re uniform in size, length and strength 
—precision measured, tested by pressure and 
carefully checked for freedom from flaws. 

And during processing these selected casings 
allow an even smoke penetration . . . seal in the 
flavor and juice. 

So when you order Beef Rounds, Pork Bungs 
and other natural casings—make sure you get 
Swift’s Selected Natural Casings. They’ll make 
your sausage look better—sell better. Order 
from your Swift salesman, or, wire, write or 
phone the nearest Swift Branch Office. 


SWIFT & COMPANY 








